








_TEE-PAK 


iteweight Casings add 


3” : 


TEE-PAK TIP FOR EASTER 


Dress up your hams for Easter with 
Tee-Pak’s unusual Easter stock designs... 
4 different color combinations . . . excel- 
lent brand identification . . . beautiful, 


Perfect for picnics, smoked hams and 
boneless butts as well as loaf and sau- 
sage products! Available in 4 colors. ont nec —_ 
Could you ask for more? Contact your appropriate, ideal in display, fast-selling! 
Tee-Pak representative now for full de- Call your Tee-Pak representative now! 
tails. Call him today! 





ENT PACKAGE CO. 3520 S. Morgan St., Chicago 9, Illinois 











Model 70-X Silent Cutter illustrated saves up to 10% in proces- 
sing costs. It offers “Full-Flo” side unloading, automatic lubrication, 
positive locking micro-knife collars, centralized controls and self- 
aligning bowl scraper plus five additional operating, sanitary and 


safety features. Capacity is 
800 pounds. 


® Packers Using Buffalo Machines 
in San Francisco and the Bay Area 











Packer No. of Machines 
American Home Foods, Inc. .................... 2 
California Golden State Salami Co. .......... 2 
MN PUI MN GOES cccnescesscacesscsisasecotes 1 
Chip Steak Company 2 
ROMAAIIISED SHOE on cceccscesesccveccsscscsccssencsess 3 
Holly Meat Company ....................ccceeeseeeees 6 
Plantation Packing Co. ..... 3 
UPR NINN ROOG 5555 coset vs cathsvevoxsessvaccsensesenseees 2 
John Morrell & Company ................:00+5 2 
Miller Packing Company snk, 
DRRCISCE TIRGEMIELS .....0cccccccsscccsseoncnsccccccccnsee 2 
Pacific Coast Salami Co. .............0.........00605 3 


Richards & Pringel or 
George Saag ..................+. : 2 
Southern Pacific Company 
Armour & Co. (Virden Plant) i 
RUEREMNE IE NSO. siccossscccscsccgsctsessensesscees, 9D 
Del Monte Meat Company 
B. Diller & Sons 
Dubuque Packing Co. .................0.....:::06 2 


























Evergood Pork Store 3 
Foster Lunch System, Ltd. . 1 
PUIMIE MRTUUNERBID 2, is p0sdisavcnesesedsssaseasensestness 1 
Frank Food Company ..................0...0sseseseee 4 
Gaffney & Company > 
Gloria Sausage Company .....................0.006 1 
Golden Gate Sausage Company ................. 2 
Heineman & Stern .................. e 

Biren 1, Baeck Corp. ...5...0.cccccscccceseoseess 7 
George A. Hormel 6 
Kingan & Company re 
Krey Packing Company ..........................- 2 
Luce & Company . 4 
H. Moffat Company a © 
Be, Ms RTS BE SOAS 5.0550 cs ccccsessesscsoessess 2 
Shenson Purity Sausage Co. .................... 3 
P. F. Rathjens & Sons . 2 
Roma Sausage Factory ..... 1 
RN I is se vatchscnpstinnivacpaatnntcnvsveaens 2 


San Francisco Sausage Factory ... Sstvnwes 
Sem weeE Ss Seman CO.. ..........0cccccccsscasccesese 4 





Schweitzer & Co. ...............0000000 re | 
Shenson Purity Meat Co. .............. 1 
eg ar 5 
Swiss Italian Sausage Factory .................. 1 
W. Tappenbeck ...... veedtauanicgtgleacccens 5 
Wariety Sausage Go, ...........0....000..000000. a | 
NO NONI MD 555 fabs cocccscssscvessssnccccestenes 3 












In San Francisco 
and the Bay Area 


48 PACKERS USE 141 BUFFALO MACHINES * 


There’s a good reason why Buffalo Sausage Machinery is used in such a major- 
ity of the nation’s Packing Plants .. . it lives up to the Buffalo reputation for 
reliability and economy. Buffalo brings you only thoroughly tested features 
backed by 85 years of continuous, specialized experience. This is something 
to remember when you order new machinery for your plant. 


*THE MOST COMPLETE LINE OF SAUSAGE MAKING MACHINERY 
SILENT CUTTERS STUFFERS GRINDERS 


in capacities from in capacities from in capacities from 
20 to 800 Ibs. 60 to 1,000 Ibs. 1,000 to 15,000 Ibs. 
per hr. 


QUALITY SAUSAGE MACHINERY 


for more than 85 years 


John E. Smith’s Sons Co. 50 Broadway Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 


MIXERS 
standard and vacuum 
in capacities from 
75 to 2,000 Ibs. 











“FLASH FUSING” 





Scientific 





In a Class by Itself! 











THE 
Cure with “flash fused” PRAGUE POWDER and 
MICROSCOPE benefit from Griffith’s scientific contribution to meat 
yjor- processing ... 
= SHOWS THE 
ures DIFFERENCE _—_ ries succeeds hayes om loese-mixing 
ung fails. It unites the 3 vital curing salts! Every 
PRAGUE POWDER crystal contains a pre-con- 
ERY trolled quantity of (1) the salt that fixes color, (2) 
A polarizing microscope, using colored slides, the salt that holds color, and (3) the salt that pre- 
shows PRAGUE POWDER crystals contain j 4 
uum ' : serves the meat. The microscope proves it! 
ym all salts for complete curing action. Also 
; shows that dry-mixed crystals remain free to Join the prominent packers who can say of their 
ane ee Griffith-cured meat: “IT’S BETTER!” Start by 


sending trial-order today. 


*PRAGUE POWDER— 
Reg. U. S. Pat. Off.— 


made or for use under 
U.S. Patent Nos. 2054623, i he e 


ali ait an Pe % - - ci 


y. ow LABORATORIES 


CHICAGO 9, 1415 W. 37th ST. * NEWARK 5, 37 EMPIRE ST. * LOS ANGELES 58, 4900 GIFFORD AVE. * TORONTO 2, 115 GEORGE ST. 








The National Provisioner—February 13, 1954 3 








Definition: 





“Art is the skilled power of performance 
acquired by study and experience." 
—WEBSTER 


Our Art is the manufacture of 
products to combat the destruc- 
tive action of steam, condensation, 
acids, fungus and mold. 





Typical * thousands ail packing plants, cold 
storage and locker plants maintained spotless. 


Walls and ceiling SANITILED with RUBBERTEX 
BASE and MASTERKOTE SANITILE— a fluid 
ceramic-like tile even more sanitary than ordinary 
tile—no mortar joints to collect dust and organ- 
isms—comes ready to apply by brush or spray. 
Sanitile can be cleaned the same as tile and thus 
saves many costly repainting jobs. 


Rails, tanks, machinery and equipment preserved 
against corrosion through the use of Knox Rust 
Chromolox Base and Eisen Heiss. 


You will be pleasantly surprised at how economi- 
cally you can Sanitile your plant. 


Write for specific information! 


THE MASTER MECHANICS CO. 


"40 Years Serving Industry for the Utmost 
in Sanitation and Preservation." 


CLEVELAND 13, OHIO U.S.A. 
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Year Seen as Good for Capital Investment 


A panel of business experts told the Congressional Joint Eco- 
nomic committee this week that 1954 should be a good year for 
investment in plant and equipment. While not reaching the high 
levels of 1953, they said, industrial investment probably will be 
better than in any previous year. Stanley H. Ruttenberg, chief 
of the CIO’s research branch, criticized the administration’s new 
tax program and said that the best way to combat the economic 
downturn is to place more money in the hands of the consumer. 
George Terbough, research director of the Machinery and Allied 
Products Institute, took issue with Ruttenberg, however, and said 
that the administration’s tax proposals would create “more busi- 
ness stimuli for every dollar of revenue lost than any other ap- 
proach.” 


Ike Endorses More Federal Aid for Roads 


President Eisenhower has endorsed proposals in Congress to 
increase sharply the level of federal contributions to the nation’s 
highways to the point where they closely parallel federal gaso- 
line tax collections. The President told his news conference that 
his administration wants to see the federal contribution for 
highway construction raised from the present level of $575,000,- 
000 to more than $800,000,000 annually. The government col- 
lects about $910,000,000 annually in gasoline taxes. The gaso- 
line excise tax of 2c a gallon is scheduled to drop to 1.5c a gallon 
April 1 but the President’s tax program calls for the continua- 
tion of the 2c rate. 


Armour First Quarter Equals Year Earlier 


Packing industry conditions in the three months ended Jan- 
uary 31, 1954, were about the same as they were a year earlier, 
F. W. Specht, president of Armour and Company, announced. 
He said that tonnage sales were about equal to those of the com- 
parable period a year earlier, with beef receipts higher but with 
hog receipts lower, and profits also were in line. Armour’s first 
fiscal quarter covers that period. In the 13 weeks ended January 
31, 1953, the company had sales of $497,000,000 and net earnings 
of $1,833,456. 


Massachusetts Date-Stamping Biil Killed 


A bill that would have required stamping the date of wrapping 
on all packaged meat sold in Massachusetts-was killed by the state 
legislature after the House Mercantile Affairs committee filed an 
adverse report. A delegation of members of the New England 
Wholesale Meat Dealers Association, led by Harold Widett, coun- 
sel, appeared earlier at a committee hearing and expressed oppo- 
sition to the bill. 
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Cleveland Concern’s 
Hot Sausage Wins 
Mideast Market 





AKING one product, and making it 

so well that demand has grown 

ee : from a one-city to a multi-state 

(ecieue  N / re scale, is the story of Crayton’s Products, 

: : Incorporated, sausage manufacturing 

x firm of Cleveland, Ohio. 

Ba ae The company has just moved into a 

ony new federally inspected plant which is 

/ designed for efficiency in carrying out 

REFR 4 the simple but rather unusual opera- 
Spice 


EXPERIMENTAL 


KITCHEN 
LUNCH ROOM 


Employees 


TRUEK WASHANG 


tions by which the single product is 
manufactured and distributed. The new 
plant replaces a cramped manufactur- 
ing unit (city-inspected) in Cleveland 
and two plants previously operated in 
Baltimore and Pittsburgh. 

The product is a “hot” southern style 
pork sausage following a “deep South” 
formula introduced in Cleveland many 
— years ago by Leroy Crayton, president 
|} BLower unit of the company. It was Crayton’s be- 
a | lief that all races, and city as well as 
country dwellers, would enjoy a coarse- 
cut, highly flavored pork sausage made 
in the same manner as it was produced 
by plantation Negroes years ago. The 
growth of his firm is proof of the cor- 
rectness of his idea. 

In moving into the new plant Crayton 
has centralized its manufacturing 
operations for the whole mideastern 
area and will henceforth make its prod- 
uct in a single plant and ship to several 
eastern distribution points instead of 
» bs manufacturing in different cities and 

_) Ye distributing intrastate from them. 

Crayton’s sausage is put up in 1-lb., 

LOADING PLATFORM Le ee slice-marked, double-wall packets of 

transparent and opaque cellulose, is 

pReeorn packed on the manufacturing floor in 

rHeERAToaeiRe shipping cartons and is then frozen be- 

fore shipment in refrigerated trucks. 

According to the company’s president, 

— the product actually has better flavor 

after it has been frozen for a period 

than it has when fresh off the manu- 
facturing floor. 

Reference to the floor plan and to the 
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& FLOOR PLAN of the new Crayton 
plant. Lunch room and kitchen area 
at the rear will eventually be used for 
production purposes. 
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uts Crayton in a New Plant 


action photograph at the top of this 
page will show how plant activities are 
centered on the manufacturing room. 
The scale, grinders and mixer are ar- 
ranged in a line across the back of the 
room so that raw materials can be 
trucked from the _ holding cooler, 
weighed, mixed and ground and then 
loaded into the stuffers. After closing, 
the 1-lb. packets are placed in shipping 
containers at the end of a roller con- 
veyor and move through a carton closer 
and gluer on to skids which are then 
placed in the freezer. 

Skids of frozen sausage are moved 
out of the freezer onto the loading dock 
at the front of the building. The dock 





CENTRAL WORK ROOM where sausage is prepared, stuffed and cartoned. 


; 
' iF i ? 

‘ “ a $ 4g 

ca a 


HOLDING COOLER with fresh trimmings received in barrels. 





is also used for the receipt of raw mate- 
rials. 

The spice and dry storage rooms are 
located close to the point at which the 
sausage is chopped and stuffed. In order 
to preserve the full flavor and aroma of 
the seasoning used in Crayton’s sau- 
sage, the somewhat bulky quantities re- 
quired for each batch are compounded 
and then put up in tightly closed polye- 
thylene bags which are stored in a 
cool space until the material is needed. 

The new Crayton plant is a 77x101 ft. 
one-story structure of brick and con- 
crete. It has a cast concrete roof with 
2 in. of Insulite insulation over all, 
with a five-ply mopped topping. Steel 
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FREEZER with cartoned sausage on skids. 


truss construction has been employed in 
the central work room. Glass block is 
used in all windows except those in the 
office area. Sausage room walls are 
faced with glazed tile to the ceiling. The 
freezer and cooler have plaster walls 
and mastic ceilings. The work room 
floor is concrete with a carborundum 
finish. 
Rectangular 


blower _ refrigeration 


units are employed in the freezer, semi- 
circular fin coil fan units in the coolers 
and circular fan units are employed in 
the work room; all are ceiling mounted 
and are equipped for hot gas defrost- 
ing. The freezer has a capacity of more 
than 30,000 Ibs. and the cooler will hold 








ENGINE ROOM with compressors, boiler and Aquatower. 
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several carloads of trimmings. 

Sausage room equipment for the new 
plant was furnished by John E. Smith’s 
Sons Co. of Buffalo. Johns-Manville in- 
sulation was employed in the plant and 
cooler and freezer doors were furnished 
by Jamison Cold Storage Door Co. Re- 
frigeration units and the defrosting 
system were supplied by Kramer Tren- 
ton Co. The plant has York compres- 
sors and other refrigeration accessories. 
Its aquatower cooling tower is the prod- 
uct of The Marley Co., Kansas City. 

The company uses radio and newspa- 
per advertising in its metropolitan sales 
areas and furnishes dealers with win- 
dow decaleomanias and unusual recipe 
booklets which tell how the company 
was founded and something about the 
philosophy of its founder. 

Officers include president Crayton and 
Nancy Stovall, secretary. 


Animal Fat Derivative 
Useful in Plastic Field 


Inedible animal fat is the source of 
vinyl stearate—one of the materials in- 
volved in new vinyl] chloride copolymers 
developed by the U.S. Department of 
Agriculture. The new copolymers, 
which may be either rigid or flexible, 
depending on the content of vinyl 
stearate, have value in the field of 
plastics. Copolymers with a high vinyl 
stearate content are similar to composi- 
tions of polyvinyl chloride and commer- 
cial plasticizers in their flexibility, 
elongation, tensile strength and other 
physical properties. 

“The outstanding advantage of the 
new copolymers is the ‘built-in’ plastic- 
izer,” said Dr. P. A. Wells, chief of the 
Agricultural Research Service’s eastern 
utilization research branch in Philadel- 
phia, where the work was done. “Be- 
cause the vinyl stearate is chemically 
bound in the copolymers, this plastic- 
izer cannot migrate or evaporate.” 

Copolymers with a low vinyl stearate 
content are essentially rigid and have 
certain advantages over commercial 
vinyl plastics now available which 
make them easier to handle in such 
operations as calendering, molding and 
extrusion because less stringent con- 
trol of pressure and temperature is re- 
quired. 

Both the rigid and flexible types of 
the new copolymers may be cured to 
infusible insoluble resins. Because of 
their relatively low milling tempera- 
tures they may be @ompounded and pre- 
formed at lower temperatures and then 
cured at higher temperatures. The flex- 
ible type retains much of its flexibility 
after it is cured. 


Beef Plentiful for March 


Beef supplies during March will in- 
clude liberal offerings of high quality 
fed beef as well as the inexpensive 
intermediate grades, the USDA says in 
its monthly list of plentiful foods. 
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Research Conclave 





Scientists to Get Together on Future 


An outstanding program has been 
announced by the American Meat In- 
stitute for the Sixth Research Confer- 
ence to be conducted March 25 and 26 
on the University of Chicago campus 
under sponsorship of the AMI Council 
on Research, headed by Victor Conquest 
of Armour and Company. The confer- 
ence, to be held in the lecture hall of 
the Oriental Institute, is designed to 
provide the opportunity for scientific 
and technical personnel in the field of 
meat processing to hear and discuss 
reports of recent research of special 
interest to them. 

A biological session, with M. C. 
Brockmann of Kingan, Inc., presiding, 
is scheduled for Thursday morning, 
March 25. Reports will include: “Sta- 


phylococcus Enteratoxin,” by M. S.- 


Bergdoll, Food Research Institute, Uni- 
versity of Chicago; “Heme Pigments 
and Oxidation Reduction,’ by E. S. 
Guzman Barron, U. of C.; “Germ Free 
Animals,” by James A. Reyniers, Uni- 
versity of Notre Dame, and “Radiation 
Sterilization of Food,” by Robert Tisch- 
er, Quartermaster Food and Container 
Institute for the Armed Forces. 

W. C. Loy of Wilson & Co. will 
preside over the Thursday afternoon 
session on nutrition. Subjects will be 
“Meat in Special Diets,” by Franklin C. 


Bing, consultant; “Recent Developments 
in Nutrition,” by C. G. King, The Nu- 
trition Foundation, Inc.; “Diet in Re- 
lation to Heart Disease,” by F. J. 
Stare, Harvard University; “The Nu- 
tritive Value of Gelatin,” by C. A. 
Elvehjem and A. E. Harper, University 
of Wisconsin; “Nutritional Require- 
ments of Swine,” by R. W. Luecke, 
Michigan State College, and “Use of 
Fats in Animal Feeds,” by B. S. Schwei- 
gert, American Meat Institute Founda- 
tion. 

Arrangements also have been made 
for 60 “early-bird” applicants to tour 
the Institute for Nuclear Studies Thurs- 
day afternoon. 

Reports at the Friday morning gen- 
eral session, presided over by R. H. 
Rath, Rath Packing Co., will be “Frozen 
Pre-cooked Meats and Prepared Foods— 
Possibilities and Problems,” by R. W. 


Steenberg, Marshall Field & Co.; 
“Turbo-chill Method,” by William 
Hagen, sr., Union Stock Yard and 


Transit Co. of Chicago; “Livestock and 
Meat Research of the BAI,” by T. C. 
Byerly, USDA; “Recent Research Which 
Concerns the Economic Aspect of 
Hides,” by Fred O’Flaherty, Univer- 
sity of Cincinnati, and “Diathermal 
Processing of Meat,” by L. J. Pircon, 
AMIF. 





Promise of Atomic Energy 
For Small Business Told 


Despite the belief that applications of 
atomic energy for industry are limited 
to larger companies, atomic energy of- 
fers promise of being of considerable 
value to small businesses, according to 
a pamphlet on “Radioisotopes and Small 
Business” issued by the Small Business 
Administration. 

Among industrial applications dis- 
cussed are the possible uses of radio- 
isotopes for cold sterilization of food- 
stuffs and fast-aging of meat, both still 
in the laboratory stage. The bulletin, 
Technical Aid No. 31, may be obtained 
free from all SBA field offices. 


San Francisco Site of 
Western Packaging Show 

The Fifth Western Packaging & 
Materials Handling Exposition will be 
held in San Francisco at the Civic 
Auditorium on August 17, 18 and 19. 

New developments in packaging ma- 
chinery, equipment, supplies and serv- 
ices will be shown and materials han- 
dling methods will be demonstrated by 
actual installations. 

There is no registration charge and 
information about the show may be 
obtained from the West Coast office of 
Clapp & Poliak, Inc., managing direc- 
tors, 681 Market Street, San Francisco. 


Group to Tell Where USDA, 
Commerce Dept. Should Act 


A task force from the food industries 
soon will begin a study to define the 
areas in which the Department of Com- 
merce and the USDA best can serve 
the food industry. 

The Business and Defense Services 
Administration, in the Commerce De- 
partment, announced that the decision 
was taken by 31 top executives of the 
food industry and its trade associations 
at a conference called by the BDSA. 

Among those attending were John 
Holmes, president of Swift & Company, 
Chicago; Wells E. Hunt, president of 
John J. Felin & Co., Inc., Philadelphia, 
and L. Blaine Liljenquist, Washington 
representative of Western States Meat 
Packers Association, Inc. 

In an address to the conference, True 
D. Morse, Under Secretary of Agricul- 
ture, pointed up the need for a line of 
demarcation between the duties of the 
two departments in rendering service 
to the food industry. 


Headache, Anyone? 


Governor Roberts has signed into 
Rhode Island law a bill authorizing 
anyone in the state to make out any- 
one else’s federal income tax returns. 
Under previous state law, only lawyers 
and certified public accountants could 
make out income tax returns for others. 
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FEARN’S WIENER SEASONING 


..- @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no 
chance for strength variation. It lets you turn out the same fine 
product every time . . . with absolutely uniform taste appeal and sales 
appeal to constantly keep building an ever-greater reputation for 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly 
simple to work with . . . and most economical to use! Why not 
try a test run immediately? 


EARL, 
Gow can Vise 














Every Shipment to You is 
Quality Control Certified 


You can always depend on Fearn’s 
Wiener Seasoning! Before your 
order is shipped to you it must 
meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 
are ‘flavors you can trust.” 


7 ue 
QUALITY CONTROL CERTIFIED BY Learn [oovs vc, FRANKLIN PARK, ILLINOIS 
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DD efficient material handling to 

an architecturally attractive build- 
ing and the total equals Armour and 
Company’s branch house recently op- 
ened at Waterbury, Conn. 

Set off by a landscaped lawn with 
trees and shrubbery, the pleasant ap- 
pearance of the front of the triangu- 
lar building is heightened by the buff 
colored Roman brick used in its con- 
struction and the 25-ft. pylon carry- 
ing the Armour name which rises 
above both sides of the single level, 
basementless building. 

To the rear of the branch, power 
and garage facilities are housed in a 
separate building. 

Ample parking area for employes 
and customers is incorporated in the 
grounds. Engineered into the plant 
are ample facilities for moving prod- 
uct in and out of the branch with a 
minimum of delay and effort. 

As many as six railroad cars can be 
spotted for unloading at one time on 
the siding along the building’s south- 
west side. Simultaneously, four over- 
the-road trucks can be unloaded at a 
dock on the west side of the building. 
(See photos above.) 

Product for delivery to retailers will 
be loaded from a refrigerated dock on 
the north side which can accommodate 
five trucks at once. On the southwest 
side there is space for loading direct 
service trucks with product taken di- 
rectly off the railroad cars. 
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Feature product flow-through in main cooler. 





Inside the 535x200x571-ft. building 
there are a fresh meat cooler, freezer, 
sausage kitchen, cooking room, pack- 
aging cooler, dry storage room, sales 
and assembly cooler and_ shipping 
cooler. The latter cooler, on the north- 
east side of the building and just off 
the big cooler, is spacious, fully in- 
closed and refrigerated, permitting an 
orderly loading operation and giving 
product maximum protection. 

Offices for the sales and accounting 
department are located in the front of 
the building. 

Both the sausage kitchen and cook 
room have pale green tile walls and 
floors. The hard smooth surface of 
tile is easy to keep clean and sanitary. 

The smokehouse and cook room have 
the latest in processing equipment. 
Fin coil refrigeration is used in all 
coolers except the pre-chill and ship- 
ping coolers which have blower units. 

The dry storage area and front of 
the sales cooler are palletized so fork 
lift trucks can move and stock cases 
of product neatly and quickly. 

In putting up orders, beef, lamb and 
veal are cut, weighed and wrapped as 
necessary in the big cooler and moved 
to the shipping room on rails. Pork, 
bacon, hams and other provisions are 
assembled in boxes. Butter, eggs, 
cheese and poultry are trucked to the 
proper place in the shipping room. 
Lard, shortening, canned meats and 
other dry storage items also are lined 


View of truck and rail loading docks. 


Smart New Branch House 
Replaces 4-Story Building 


up for the delivery trucks. All of this 
is done before loading is started so 
the trucks get off to a fast start in 
the morning. 

The efficiency of the new layout in 
handling product, coupled with direct 
service, will enable Armour to service 
its trade with only one-half to one- 
third of the physical facilities consid- 
ered necessary a few years ago. 

Temperatures in the office section 
will be governed by the outdoor tem- 
perature. Steam from the boilerhouse 
in the rear is converted into hot water 
and pumped to the office. The pump 
operates off a thermo-switch which is 
controlled by the outside weather. The 
offices, modern in every respect, have 
accoustical ceilings and recessed light- 
ing. They look on the street through 
a panel of windows. 

In opening ceremonies the New 
Haven Railroad and Waterbury Cham- 
ber of Commerce played host to Ar- 
mour Officials while Armour in turn 
hosted 12,000 visitors who came for 
the official open house. 

The branch house is under the man- 
agement of George W. Bell, and S. C. 
Kalloch, assistant manager. Armour 
has maintained a branch at Waterbury 
since 1910. Its former four-story 
branch house, acquired in 1918, burned 
in 1950. Temporary quarters were used 
until completion of the new branch in 
October, 1953. Construction started 
about a year earlier. 
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EQUIPMENT IN FATS grinding-pumping system includes collection chute and grinder cylinder, 
right; rotary pump and 3-in. riser, center, and pump motor, left. 
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Plant Operations 








Save Time and Costs by Pumping Fats 


HE movement of fats from the pork 

cutting room to the charging level 
of the rendering department generally 
involves a degree of hand trucking. 

If the cutting floor is on the same 
level as the charging domes of the cook- 
ers, the trucking might be relatively 
minor. However, if the charging level 
is on a higher floor and requires the use 
of elevators, the transporting operation 
is a major task. 

The elevator time, the distances fats 
are moved, the equipment required and 
the man hours spent in this daily opera- 
tion are significant plant cost factors. 


Cutting between 1,000 to 1,200 head 
of hogs per day, the Coast Packing Co., 
Los Angeles, had to move daily about 
35,000 to 42,000 lbs. of raw fat from the 
cutting room, located on the first floor, 
to the rendering department on the third 
floor. 

In studying costs of fat movement 
Anton Rieder, president, found the task 
required the full time effort of two 
truckers, tied up an elevator for three 
hours a day, increased the requirements 
for floor and equipment maintenance 
and tended to clutter valuable work area 
on the cutting floor. Extra trucks had to 
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COMPACTNESS OF SYSTEM is seen in this photo. At far left is Anton Rieder, president. 





At far right is Al Grundmann, plant manager, and next to him, wearing hat, is Gene Burton, 


manager, Viking Pump Co., Los Angeles. To the right of the feed chute can be seen the 


grinder motor and gear box. 
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be on hand to take care of lags in prod- 
uct movement between the floor levels. 
Ted Barrett, plant engineer, and Al 
Grundmann, plant manager, reported 
favorably on the possibility of moving 
cutting room fats directly to the charg- 
ing level by rotary pump. 

Rieder states that the results of me- 
chanically pumping the fat with a re- 
cently installed Viking rotary pump 
have been most satisfactory. Hand 
trucking has been eliminated, elevators 
freed for other use, greater working 
area made usable and maintenance 
time and costs lowered. Further, ren- 
dering time has been reduced by 2% 
hours due to the steady flow of fat. 

With the new system, fat cuts from 
the pork side travel down a conveyor 
table to a drop off point where, via a 
chute, they discharge into a floor- 
mounted grinder (see photographs). 
These fats may include the fat back and 
trimmed strips from bacon squaring. 

The grinder is a standard packing- 
house unit modified to permit floor level 
mounting and is powered by a 15-hp. 
motor. It has a kidney-shaped plate, 
2-in. thick, that breaks the incoming 
fats into 2- and 3-in. chunks which are 
readily pumpable. A slightly greater 
than normal tolerance between the 
cylinder and the worm of the grinder 
permits passage of skins. 

The connection between the grinder 
and the 3-in. pump is made by a sledge 
nipple and is attached by sanitary fit- 
tings. The fittings can be disconnected in 
less than three minutes. The Viking 
pump, which feeds fats into a 3-in. pipe, 
is powered by a 15-hp. electric motor 
operating at 90 rpm. 

The pipe is cleaned by steam blow- 
out after each day’s operation. The 
steam connection is made through an 
adapter plug on the back of the pump. 
Steam cleans the entire system from the 
pump to the rendering tanks, even 
cleaning the area back of the rotor as 
well as the rest of the pump. The pump 
need not be dismantled. The installation 
has been approved by the MID. 

Barrett reports that the system han- 
dles the normal run of cutting fats with 
ease, although the grinder motor is 
taxed when handling product from hogs 
that have been in the chill cooler over 
long week ends or heavy hogs, the skins 
of which resist passage through the 
grinder cylinder. These heavy skins 
pass through the pump easily, however. 

Besides the economies achieved in 
transporting raw fats to the cookers, 
Grundmann states that prompt handling 
has improved the quality of the com- 
pany’s lard. Not only are fat cuts ex- 
posed for a much shorter time in the 
cutting room, but total rendering time, 
as noted previously, has been reduced. 

Grinding the raw fats is a desirable 
procedure in itself as it results in faster 
rendering through mechanical break- 
down of raw material into small pieces. 
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New Bone Handling System 
Cuts Time and Confusion 


At the Hygrade Food Product Corp. 
Chicago plant the beef boning opera- 
tion takes place on the first floor level. 
The cooler door aisle from this depart- 
ment leads to the motor truck loading 
dock, makes a right angle turn and then 
follows the railroad car loading dock. 
All told, this aisleway runs about 50 ft. 

In the handling of bones from the 
boning operation the practice was to 
truck these the length of the aisleway 
to a trailer parked at the far end of 
the railroad siding. The space close 
to the cooler was too important in terms 
of loading operations to permit the 
bone trailer of the renderer to be 
parked there. When the boning opera- 
tion progressed at normal tempo, it 
required the services of one man to 
truck in bones from the boning cooler 
and then to dump them into the truck. 
The trailer was a high paneled job, so 
the worker would have to throw or 
shovel the bones into it. 

Upon investigation, management 
elected to install a hydraulic bucket 
hoist which lifted the bucket full of 
bones to ceiling height and automatic- 
ally discharged them through an open- 
ing in the cooler wall to the trailer 
parked at this point. While the new 
technique meant installing the hoist, 
knocking a suitable opening in the 
cooler wall and installing a dump- 


aa. Bone Trailer 
: formerly here 
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Loading Dock Rail 


Bone Trailer 
now here 
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RR CAR LOADING DOCK Se aes : 
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BONING ROOM 
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out spout to guide the bones into the 
parked trailer, it has relieved the opera- 
tor of tedious hauling and shoveling 
bones. 

Now, at the various boners stations 
is located a charge truck for the freed 
bones. As trucks become filled with 
bones, the employe, who now has other 
functions, trucks the bones to the bucket 
elevator station, dumps the bones and 
presses the button which activates the 
fully automatic hoisting and dumping 
mechanism. 

In contrast to the previous long dis- 
tance, the worker now moves about 20 
ft. and has no loading dock traffic with 
which to contend. 





























Take an interesting few minutes trip 
on The Meat Trail. Page 31. 


USDA Report Describes 
Research on Animal Fats 


Investigations resulting in new out- 


lets for animal fats in hot-dip tinning 
of steel sheets and as plasticizers for — 


vinyl chloride resins are among those 
described in a report issued February 
8 by the USDA. 

Covering work of the former Bureau 


of Agricultural and Industrial Chemis- — 


try, now a part of the Agricultural Re- 
search Service, the report summarizes 
utilization research done during the 


year ended June 30, 1953, in four large © 


regional laboratories and ten smaller 
field laboratories. 
Vinyl plastics currently require about 


200,000,000 lbs. of plasticizers annually, | 
the report points out. Animal fats were © 


found to be fully as satisfactory as 


palm oil in the hot-dip tinning of steel © 
sheets. Approximately 15,000,000 Ibs. of — 


palm oil is imported annually at the 
present time. 


26,000 Expected at 35th 
Restaurant Convention 


An attendance of 26,000 is predicted 
by Armin Kusswurm, secretary of the 
National Restaurant Association, for 
the 35th National Restaurant Conven- 
tion and Exhibition May 10-14 at Navy 
Pier, Chicago. Both the north and south 
wings of the pier will be used for ex- 
hibits. 














Pressel teams fibrous casing and wire mold 
PRONE ri s% (pea 


20 


The Latest on Loaves for Slicing 


1717 McGee 


ON THE “LATEST” 
i moO 


STAINLESS STEEL 


Piles its City; 


eeeEXTRA LENGTH 


Ide 


“FRANK STYLE" 


HEAVY STAINLESS STEEL WIRE! 

EXTRA LENGTH, 4”x4"x24" or 442"x412"x24”" 
MORE SLICES WITH FEWER LOADINGS! 
COMPLETE PROCESSING OPERATION SIMPLIFIED! 
ELIMINATES END WASTE! 

EASIER, SPEEDIER CLEANING! 

FAST OPENING AND CLOSING DEVICE! 

SAVES SPACE; COMPACTLY STACKS IN HUNDRED LOTS! 


ie 
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"We use Cindus meat covers and barrel liners and 
get the best protection our money can buy.” 


e « e Says Maurer-Never Corp. Kansas City, Missouri 


“‘We want Maurer-Neuer meat to reach our customers in ex- 
actly the same condition as it leaves our plant. That’s why we 
use CINDUS meat covers. They give our beef hinds, fores, 
chucks, and rounds, as well as veal and other cuts, complete 
protection during transit and storage. They look neat and 
sanitary, really let our customers know we're taking good 
care of their meat. 


“‘What’s more, CINDUS meat covers are easy to use, slip 
on quickly without tearing and always completely fit the 
piece they cover. 

“Of course, CINDUS meat covers meet specifications for 
government shipments. But besides the government, many of 
our regular customers just won’t buy meat that’s not covered. 
We're glad to oblige them. It’s good for our products and 
good for us. 

“Our smaller cuts get CINDUS barrel liner protection. One 
thing about CINDUS Liners—they’re consistent in size, al- 
ways fit the barrel, just right. And thanks to the ELASTI- 


CINCINNATI INDUSTRIES, INC 


ELASTIKRAFT—treated kraft, creped for stretch. 


a 


KRAFT System of Liner Insertion, it’s easy to put the liner 
in the barrel with no wasted space. 


“We know it pays to do business with CINDUS. We get 
prompt delivery, size and shape we can count on, prices that 
are in line, with shipping charges included. Buying from 
CINDUS means no more ‘“‘shopping around” for specials. 
Their complete line, their variety of grades, wax and wet- 
strength treatments fit all our packaging needs.” 


Like Maurer-Neuer and many other satisfied CINDUS cus- 
tomers in the meat packing industry, you can give your meat 
top protection all the way from starting point to destination. 
With CINDUS you can count on quality products, personal 


attention and right prices. 


Write today 

for samples 

and information 

on how Cindus 
. can help you. 


328 Carthage Ave., Cincinnati 15, (Lockland) Ohio 


CORRUCREPE—treated, creped and corrugated for all-directional stretch. 








Merchandising Trends and Ideas 








BLUE RIBBONS are all in the day's work for tiny Val Decker champions. Tomorrow they may 
be giving rides to youngsters at store opening. Dalmatian in foreground is added attraction. 


Everyone Wants On the Decker ‘Brandwagon’; 
It's Pulled by Prize-Winning Six-Pony Hitch 


You don’t usually expect folks to be 
so responsive when you “whoop it up” 
for your product, but The Val Decker 
Packing Co., Piqua, Ohio, finds that 
everyone wants to climb aboard the 
“brandwagon” for Decker’s Piquality 
Meats. 

The little white and gold trimmed 
wagon advertising the company brand 
is pulled by a tiny six-pony hitch. 

“The increasing popularity and en- 
thusiasm for this advertising feature 
is indication of its value in sales and 
good will promotion,” says William B. 
Decker, vice president of the firm. 

Since 1949, the company has shown 
the six-pony hitch at local horse shows, 
fairs, parades and other civic and com- 
munity activities. Though the hitch is 
featured in competitive shows, its 
prime purpose is to present the public 
with a type of advertising that will 
appeal to all ages without loss of inter- 
est, according to Decker. 

For example, the hitch is used at new 
store openings to offer rides to children. 
The company has received considerable 
correspondence from the public com- 
mending this method of product pres- 
entation. 

Harry C. Stang of Piqua has spent 
endless hours in the training of the 
ponies for show, and he represents the 
company whenever the hitch makes a 
public appearance. The current six 
matched black beauties, of Hackney and 
Shetland cross, have been trained to- 
gether as a team for the past two 
years and have been in competition with 
ten different pony hitches in a perform- 
ance class, without defeat in a competi- 
tive show. They have been awarded 
more than 50 ribbons and trophies in 
halter and harness classes. 

An added attraction, appearing with 
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the ponies, is a three-year-old Dal- 
matian or coach dog which works the 
ground and acts as chief critic of the 
ponies’ behavior and performance. 

During the 1953 season, the hitch was 
exhibited at the Midwest Horse Show 
in Columbus, Ohio, the Dayton Horse 
Show in Dayton, Ohio, the Springfield 
Horse Show in Springfield, Ohio, and 
the Eaton All American Palimino Show 
at Eaton, Ohio. 

The hitch also was presented daily 
for an exhibition performance during 
the recent International Live Stock Ex- 
position and Horse Show in Chicago. 
For the past two years, the team was 
awarded first prize at the Miami County 
Fair at Troy and in 1953 took first 
prize at the Indian Lake and Celina 
(Ohio) Fair. In 1952, the team won 
first prize at the Van Wert (Ohio) Fair 
and, in addition, a gelding from the 
hitch was selected as grand champion 
of the show. 

Decker said the company receives a 
great many requests to show the pony 
hitch and makes every effort to fulfill 
the engagements. 


Needham to Handle Large 


Part of Wilson Ad Account 


A large part of the advertising for 
products of Wilson & Co., Chicago, will 
be handled in the future through Need- 
ham, Louis and Brorby, Inc., Mark Cox, 
Wilson advertising manager, has an- 
nounced. 

Products assigned include ham and 
bacon as well as sausage, smoked meats 
and poultry. No change is being made 
in the assignment of other Wilson 
product advertising, now being handled 
by Ewell & Thurber Associates, Cox 
said. 
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Meats a ‘Natural’ for 
TV, Meat Board Reports 


Millions of homemakers across the 
country are keeping in close touch with 
developments in the meats field through 
the medium of television. Moreover, 
there is every indication that meat, per- 
haps more than any other food, is espe- 
cially well suited for televising, accord- 
ing to the National Live Stock and 
Meat Board. Members of the Board’s 
staff presented 178 television programs 
during 1953 over stations in 39 cities 
of 24 states. The major proportion of 
these programs were 30 minutes in 
length. 

In the programs presented by Board 
specialists during the year, attention 
has been given to lessons in the identi- 
fication of meat cuts. The care of meat 
in the home has been emphasized. 
Emphasis also has been given to demon- 
strations on the use of less-demanded 
cuts of beef, veal, pork and lamb—cuts 
with which many homemakers are not 
familiar. 

Attention has been focused on the 
carving of meat, on methods of cooking 
best adapted to various cuts and on new 
ideas in building meals around the meat 
dish. Television, according to the Board, 
has proved to be an excellent medium 
in driving home the story of nutrition 
—the value of lean meat in weight- 
reducing diets, the importance of meat 
as a source of protein, vitamins and 
minerals—its value in the diets of per- 
sons of all ages. 

The Board reported that television 
stations are most receptive to meat pro- 
grams. 





RIGID, TUB-LIKE containers of Lily-Tulip Cup 
Corp., New York City, are especially suitable 
for packaging of moist packinghouse products 
such as tripe and product with high drip such 
as pork tenders. Made of strong base board, 
the wax covered tubs are impervious to mois- 
ture and are odor free. They also are suitable 
for fragile products such as country-style pork 
sausage roll and for bulk packing of pork 
sausage. Tubs come in I-lb., 3-lb., 5-lb. and 
10-lb. sizes. Lids of larger sizes have tabs 
for easy lifting. 
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E.W. KNEIP, INC. 


BEEF e« VEAL e PORK e OFFAL 
Boneless BEEF « Boneless VEAL « Boneless PORK 


ELMER KNEIP, Pres. * ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. » Phone MOnroe 6-0222 


ELBURN PACKING CO. ‘ 


Carload Shippers of Quality Beef All Sales 
Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF co. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 
Est. 409 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 
SWEETMEAT BRAND HAMS & BACON 
Union Stockyards « Chicago, Illinois « Phone YArds 7-1900 


Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 





ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


ae E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Briefs IN THE NEWS——— 


on Selling Meat 








A national advertising program de- 
signed to acquaint more American 
housewives with the advantages of 
canned foods has been announced by 
D. B. Craver, vice president in charge 
of sales for American Can Co., who said 
the campaign is the first of its kind 
ever undertaken by a can manufactur- 
ing company. The first in a schedule of 
large, full-color ads will appear in a 
national consumer magazine in April. 
The ads will show housewives and work- 
ing women how to serve their families 
canned foods that are glamorous, appet- 
izing, healthful, easy to prepare and 
economical, Craver said. 

* * * 

Swift & Company has a brand new 
package for its premium brisket corned 
beef. Suitable for either self-service or 
service counters, the package consists of 
Saran casing containing half briskets. 
Casing bears the Swift premium label 


and cooking suggestions by Martha 
Logan. 
* * * 
Millar Bros. & Co., Philadelphia 


manufacturers of the Embassy brand of 
pre-sliced and vacuum packed luncheon 
meats, has named Good Brothers, Inc., 








Hotter sales for 
chili con carne 


You can heighten the flavor of your chili con carne 
—canned, frozen, or brick and get a smoother blend 
of the spices by adding only 4 to 6 oz. of Huron MSG 
per 100 pounds. If your chili is frozen, Huron MSG 
will safeguard its improved flavor for longer storage 
periods. Let Huron’s Technical Service tell you how. 


TheHuron Milling Co.,9 Park Place, New York 7, N.Y. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the pioneers in protein derivatives 
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ONE WAY TO MAKE A HIT WITH DEALERS, according to Albert F. Goetze, Inc., 
Baltimore packer, is to provide a radio band for store openings and anniversaries. The 
Goetze company sponsors the group shown above in connection with its radio adver- 
tising program, but also makes the band's services available to retailers for special 
occasions. Appearance of the group at a retail store is announced by window posters. 
One of the band members promotes Goetze products during intermissions. 








Philadelphia, as exclusive distributors 
for the line, which includes 18 varieties 
of luncheon meats. Product is packed in 
transparent bags of laminated polyethy- 
lene and cellophane. Bernard C. Zitkin 


and Arnold S. Zitkin are partners in the 
firm of Millar Bros. The Good Brothers 
distributing firm, with seven branches, 
covers Pennsylvania, New Jersey and 
Delaware. 














“CHIP ICE” 


We lease Ice Making Machin- 
ery to produce Chip Ice for 
processing operations for Car 
Icing — Poultry - Meats — Sea 
Food—Vegetables and the 
Fruit Packing Industries. 
Capacities 2 to 500 tons daily. 


Write or wire for representative to call 


Phone HEmliock 4-0500 


| CHIP ICE CORPORATION 
| 


1842 W. 59th ST. 


CHICAGO 36, ILL. 
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NEW FORD F-500. Your choice of new 
115 h.p. Six or all-new 130-h.p. V-8! , 





NEW Gas-Saving, Low- 
FRICTION, Overhead-Valve, 
High-Compression, Deep- 
Block Engines in all Models! 


NEW Ford Driverized 

Cabs! NEW Power Steer- 

@ ing! NEW Power Brakes! 
Fully Automatic Fordomatic Drive! 


Now, you get a gas-saving LOow- 
FRICTION engine in any Ford Truck 
you choose—from 115- to 170-h.p.! 
New short-stroke design cuts inter- 
nal friction loss up to 33%, liberates 
up to 23% more usable power. 


Ford’s 3-man Driverized Cabs cut 
fatigue! New Master-Guide Power 
Steering standard on T-800 Series, 
optional on most other Bic Joss, 
Power Braking* for 14-ton, Ford- 
omatic* for all light duty models! 





170-h.p. Cargo King V-8 
152-h.p. Cargo King V-8 / 
138-h.p. Power King V-8 NO 
130-h.p. Power King V-8 









115-h.p. Cost Clipper Six 


v-8 
and SIX! 

5 GREAT 

TRUCK ENGINES! 
All Low-Friction! 
All High-Compression! 
All Overhead Valves! 

All Deep-Block design! 
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New FORD TRUCKS :..54 
featuring TRIPLE ECONOMY 






Big new savings in 


truck saving areas 


NEW Money-Saving Capac- 

ities! Over 220 Models! 

© NEW 6-wheel tandems! 

The one right truck for your job! 


Ford’s expanded new truck lines in- 
clude brand-new Ford Tandem- 
Axle Bic Joss, up to 60,000 lbs. 
G.C.W., and two more giant new 
Ford Cab Forward BIG Joss rated 
up to 55,000-lbs. G.C.W.! 


*Available al extra cost. 


" Mightiest concentration of power 
per cubic inch ever built into any 
truck engine line! Only FORD has it! 


For the power they develop, Ford’s new truck 
engines have less cubic inch displacement 

than any other truck engine line. The Ford 
239 cu. in. Power King V-8 develops its 
130-h.p. from as much as 48 cubic inches less 
displacement. Smaller-displacement engines 
normally need less gas! That’s why Ford 
concentrated power is a big factor in 

new Ford Truck TRIPLE ECONOMY! 


the 3 most important 











































VALLEY FARM DAIRY COMPANY maintain below 
freezing temperatures using a Kold-Trux ‘’Mobil- 
matic’’ Unit with ‘‘Hold-Over’ type plates. 
Power for the Kold-Trux Unit is derived from a 
live trailer axle so system operates whenever 
truck is in motion. 


MID-CENTRAL FISH COMPANY keeps 28 trucks on 
the road Monday through Thursday. All are 
refrigerated with Kold-Hold “‘Hold-Over” Plates 
as they have found this method most successful 
and economical in their type of operation. 
Body by Batavia. 


HOLLANDER BEVERAGE CO. use a mounted com- 
pressor and four ‘Hold-Over” plates in provid- 
ing a truck temperature of 38 degrees. Under 
normal use the body does not lose over 4 
degrees a day. The body is built by the Ovens 
Body Company. 


MEADORS WHOLESALE FLORIST refrigerates this 
truck with a Kold-Trux Mobilmatic Unit and 
blower. This system maintains thermostatically 
controlled temperatures in the truck body to 
keep their flowers fresh and saleable. 








Which method of 


TRUCK REFRIGERATION fits your needs best? 


There is no one method of truck refrigera- 

tion that is best for all purposes. The way you 

use one truck may call for a completely automatic 
refrigeration system while another truck might be 
refrigerated most economically by the hold-over 
method. Kold-Hold can solve your problems 

many ways. They will give you the right combination 
for your needs from such highsides as Kold-Trux 
Units, mounted compressors, or make-and-break 
assemblies, coupled to such lowsides as 
“Hold-Over” Plates, Thin Plates, Serpentine 
Quick-Action Plates or Blowers. 


Kold-Hold Engineers will be happy to analyze 





yours your refrigeration problems and make recommen- 
for the dations without obligating you in any way. Sim- 
asking ply check the form below and attach it to your 
letterhead. 
Please check your business classification: 
OC) Meat O Milk 0 Ice Cream 0 Frozen Food 
O Wholesale OO Retail OO Over-the-Road 


Which do you prefer? 


1 Mobilmatic 0 Hold-Over 








a - - 


Look to Kold-Hold for the latest developments in Truck Refrigeration 


KOLD-HOLD ..... 


TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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Finkbeiner Re-elected by 


NIMPA and Arkansas Groups 

Chris Finkbeiner, president of Lit- 
tle Rock Packing Co., Little Rock, 
Ark., was re- 
elected vice presi- 
dent of NIMPA 
for the Southwest 
d:vision at the re- 
cent regional 
meeting in Little 
Rock. 

He also was re- 
elected president 
of the Arkansas 
Independent Meat 
Packers’ Associa- 
tion, which met in 
conjunction with 
the larger group. 
Walter Webb of 
Helena was named secretary-treasurer 
of the state association. 

Some 100 members from five states 
attended the meeting, which had as 
its theme, “Leading toward greater 
stability in the meat industry.” 

Ted Broecker, NIMPA board chair- 
man, said the outlook for this year is 
good, both for the packer and the 
housewife. He predicted an abundant 
supply of meat with little fluctuation 
in price. Finkbeiner said the outlook 
at the state level will be “wonderful” 
if Arkansas packers continue to be 
aggressive. 

Proof that a good profit margin is 
possible was cited by Norman Bram- 


C. FINKBEINER 





THE MEAT TRAIL 


mall, Cincinnati, consulting engineer, 
who spoke on the importance of know- 
ing costs. “I was in a medium-size 
plant this week that made a profit of 
6 to 7 per cent last year,’ Brammall 
said. 

“You can’t sell too much beef and 
pork and still pay all other operating 
costs,” Brammall cautioned his audi- 
ence. He pointed out that packers had 
98c of each pork sales dollar and 88c 
of each beef sales dollar tied up in 
materials during the last quarter while 
material cost in making sausage and 
smoked meat ranged down to 55c. 





PERSONALITIES 


and Euents 


OF THE WEEK 








Five firms in addition to those listed 
in THE NATIONAL PROVISIONER of Feb- 
ruary 6 have made arrangements to 
maintain hospitality headquarters at 
the eighth annual meeting of Western 
States Meat Packers Association, Inc., 
February 17, 18 and 19 in the Palace 
Hotel, San Francisco, E. F. Forbes, 
president and general manager, an- 
nounced. The firms and their hospital- 
ity room numbers are: Zellerbach Pa- 
per Co. and Standard Packaging Corp., 
San Francisco, No. 6016-18; Malcolm 
Nielson, San Francisco, No. 4020-22; 
Cincinnati Butchers Supply Co., Cin- 
cinnati, No. 7024-26, and Western 


Waxed Paper Division, Crown Zeller- 
bach Corp., No. 2053. 

For his 25 years as manager of the 
Wilson & Co., branch in Allentown, 
Pa., John H. Houseman was honored 
recently by his co-workers and by 
Wilson executives from the main of- 
fice in Chicago and the district office 
in Philadelphia. He received a wrist 
watch as a gift from plant employes. 
& Walla Walla Meat and Cold Storage 
Co., Walla Walla, Wash., is celebrat- 
ing its 50th anniversary. Mrs. Frank 
Lowden is president; Ted Rich, treas- 
urer and general manager; Eugene 
Tausick, vice president, and Harold 
Banks, secretary. Other members 
of the board of directors are Her- 
bert Ringhoffer and John Stephens. 
Rich said the firm has doubled its 
business since 1920. Some _ 10,000 
head of livestock, including cattle, 
hogs and sheep, were slaughtered last 
year. 

Clover Beef Co. slaughtering plant 
at Lancaster, Pa., has been remodeled 
for federal inspection. 

mE. A. Moss, vice president of Swift 
& Company, Chicago, has been elected 
vice president for the Midwest of the 
Association of American Soap & 
Glycerine Producers, Inc. 

mA suit attempting to force the city 
of Houston, Tex., to allow the con- 
struction of another packinghouse 
near the University of Houston has 
been filed in civil district court by 
Howard, George and Louis Kantor of 
































! 
"BOCKSCAR," THE B-29 that carried the A-bomb to Nagasaki in plane | flew carried a number of observers, mostly scientists who had 
1945, was named for Capt. F. C. Bock, now a statistician in the helped develop the bomb." After his discharge from the Air Force, 
research division of Armour and Company, Chicago. Bock, who the veteran of 55 combat bombing missions returned to the University 
piloted "Bockscar" during pre-bombing training, flew observation of Chicago where he earned the Ph.D degree. He joined Armour in 
plane, "The Great Artiste," during actual mission. "There was nothing 1950 to help analyze and design research projects. Defense Depart- 
unusual about the flight," he recalls. "We flew to Nagasaki at around ment only recently lifted many security restrictions on once top secret 
30,000 ft. altitude, met some anti-aircraft fire and flew back. The operation of World War Il. 
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the Kay Packing Co. The Port City 
Packing Co. is co-plaintiff. The suit 
asks for the issuance of a writ of 
mandamus compelling the city to 
grant the permit to the Kay Packing 
Co. The plaintiffs also want the city 
enjoined from interfering with the 
construction of the plant. 

William Eisenstadt, who conducted 
a fats and oils brokerage business in 
Chicago for 50 years, died this week 
at the age of 75. He was a member 
of the Chicago Board of Trade for 
more than 25 years. The business will 
be carried on in the Board of Trade 
Building, 141 West Jackson blvd., by 
Eisenstadt’s sons, Frederick and Ed- 
gar. 

Famous Meat Products, Inc., of 811 
Parrish, Philadelphia, has improved 
and expanded facilities for producing 
smoked meats. 

»Abe Cooper, president of the B. S. 
Pincus Co., Philadelphia, has been 
named a vice chairman of the 1954 
Fellowship Fund Campaign in behalf 
of the Philadelphia Fellowship Com- 
mission and Fellowship House. 
&Cornelius Quinlan, vice president 
and director of the Fulton Street 
Wholesale Market, Inc., Chicago, died 
recently. 

> Wilbur Plager, secretary of the Iowa 
Swine Breeders Association, will speak 
on “Selecting Breeding Stock to Pro- 
duce Meat Type Hogs” March 6 at a 

















WITH MORE AND MORE hotels, restaurants and institutions using the firm's Ready- 
Cut portion control meats, Colonial Beef Co. of Philadelphia has drawn up plans 
for a new plant to supplement the modern quarters it is already using. According to 
L. E. Waxman, president of the concern, construction may begin in the “not too 
distant future" on the structure shown above. 








barrow show in Shenandoah, Iowa, 
sponsored by the agricultural com- 
mittee of the city’s Chamber of Com- 
merce. Bernard Edbing, head of the 
agricultural bureau of The Rath Pack- 
ing Co., Waterloo, will talk on “Hog 
Careasses and Producing Hog Car- 
casses.” 

&The appointment of John V. Hamp- 
ton as assistant director of labor re- 
lations for the Marhoefer Packing Co., 
Muncie, Ind., has been announced by 
John Hartmeyer, executive vice presi- 
dent and general manager. Hampton 










You'll never get a better buy than SPECO of- 
fers you In its performance-proved grinder 
plates and knives. Only choice metals go Into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements NOW! 












Pictured (left) with SPECO's famed “Old Timer" Is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 


holder. Easy to assemble 


«0 + RO CIOOR 6 


. self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 


in the low-priced field. 


Outwears, 


knives. 


There are six SPECO knife styles . 


out-performs costlier 


. . @ wide variety of 


SPECO plate styles—in a complete range of sizes for all 


makes of grinder. 


All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: 


Write for SPECO's "GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
Schiller 


3946 Willow Street, 


32 


Park, 


IMinols. 








received the A.B. degree from In- 
diana University in 1951 and served 
two years in the Army before joining 
the company last October. 

>The firm of M. F. Cox and Sons, 
Walnut Ridge, Ark., has purchased 
the Whittaker Packing Co., Newport, 
Ark., and changed the name of the 
newly-acquired company to Newport 
Packing Co., Inc. Mark T. Cox has 
been named manager. 

Scott Peterson, young president of 
Scott Peterson & Co., Chicago, is 
equally at home on land or sea when 
wearing skiis. Having learned to water 
ski in Mexico recently, he now is 
skimming over the frozen variety in 
the Austrian Alps Tyrol. 

>Samuel Sachs, 77, a live stock trader 
and one of the founders of the Chi- 
cago Live Stock Traders’ Association, 
died recently in Chicago. 

» Madison Beef Co. has replaced the 
Lincoln Beef Co. at 8 North Delaware 
ave., Philadelphia. 

“Food Engineering, a New Scientific 
Profession” will be the topic of Dr. 
Lloyd A. Hall, technical director of 
The Griffith Laboratories, Inc., Febru- 
ary 19 before the Lehigh Valley chap- 
ter of the Pennsylvania Society of 
Professional Engineers. 
®Emerson-Sack-Warner Corp. of Bos- 
ton, Mass., furnished much of the 
specialized metal equipment, such as 
curing vats, trucks, boning benches 
and conveyors in a number of new 
processing and wholesaling establish- 
ments at the new Boston market ter- 
minal, described in THE NATIONAL 
PROVISIONER of January 2, 1954. 
Among the firms supplied by Emer- 
son-Sack-Warner were Columbia Pack- 
ing Co., New England Provision Co., 
Somerville Dressed Meat Co., Cham- 
berlain’s, North American Packing 
Corp., Central Beef Co. and others. 
George H. Wahl, 53, assistant chief 
of the USDA’s federal meat grading 
service, died of a heart attack re- 
cently. He held a variety of positions 
in the sales and shipping departments 
of Armour and Company, Chicago, be- 
fore joining the USDA in 1938 as a 
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a PROFITS ©" 


when sausage makers use 


ACCOLINE 


U.S. PAT. PEND. 


Only ACCOLINE® contains the 
fabulous phosphate combination $S37 


Write TODAY for 
FREE SAMPLES 


and literature so you can test ACCOLINE®in your own plant and be convinced 


BROBSIN-KADISON LABORATORIES, ine. 





Fine ingredients for the Sausage and Meat industry 


ASSOCIATE - ASSOCIATE 

HARRY BOBSIN & CO. Main Office PAUL SCHOEMAKER 
HEM 

pet inners 3401S. HALSTED STREET Se a 


Me ea eee oe CHICAGO 8, ILLINOIS, U.S.A. 
All phones YArds 7-6263 — Cable address “Bobby” 


The National Provisioner—February 13, 1954 33 








federal meat grader. Wahl progressed 
from meat grader to meat grading 
area supervisor at Indianapolis and 
later became regional supervisor for 
the meat grading service in the Col- 
umbus, Ohio, area. He was transferred 
to Washington, D. C., as assistant 
chief of the service in 1947. 

&Two men are retiring from John 
Morrell & Co., Ottumwa, Iowa, after 
serving 50 years with the firm. They 
are S. Joseph Mattingly, who retired 
February 1, and Charles W. White, 
who will retire on March 1. Both will 
be presented with AMI emblems. 

>F. W. Griffith, The Griffith Labora- 
tories, Inc., is recuperating from an 


operation performed early in January 
and will resume his activities as head 
of the Newark office soon. 


Adlam Succeeds Huebler as 
Secretary of Cudahy Bros. 


Harold F. Adlam, who has been as- 
sociated with Cudahy Bros. Co., 
Cudahy, Wis., for 38 years, has been 
elected secretary of the company. 

He succeeds Louis J. Huebler, jr., 
who resigned to devote his full time 
to duties as secretary and manager 
of Patrick Cudahy Family Co. Adlam 
has held a managerial post in the 
fresh pork department since 1937. 








GAS-FIRED 


Excellent for rendering 





10, 20, 30, 40 gallon sizes 


ter and faster than you 


KETTLE 


A complete 
line for 

meat packers, 
canners and 


sausage 

Here’s a wonderful manufacturers, 
new kettle that cooks including 
by direct gas-fired heat. 
You can add this kettle 
without installing or 
extending steam facili- 
ties. It’s easily and eco- 
nomically installed— KETTLES 
uses natural, artificial 
or bottled gas. 

Made of aluminum, 
it spreads heat quickly 
and evenly. In addition, DRUMS 
the rounded shape of 
the inner container and ae 
arrangement of the 

TuBS 


burner contribute fur- 
ther to uniform cook- 
ing. You can cook bet- 





By) ©) ny 


ever dreamed possible, in this direct gas-fired kettle. — 


A tangent draw-off and an easy-to-clean valve provide 
Sanitary protection and make kettle emptying easy. 
(Kettle insert container also available without draw-off 
and with lift-out handles.) One-piece hing- 
ed cover. And remember, Wear-Ever’s extra- 
hard aluminum alloy gives extra years of MUMinuy 


service. 


MAIL COUPON TODAY TO: 


PANS 
WEAR-evep 


1) CONTAINERS 


“60s MARK 
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THE ALUMINUM COOKING UTENSIL COMPANY, INC., 402 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[) Have representative see me about your gas-fired kettle 
POG EE CE EE ee Oe 


CORPO eee eee ereeee eeeeeeeseseseeseee 


Fill in, clip to your letterhead and mail today 
Ree eS eee eee eee eee ee 


(] Send me your catalog 


The 





38% More Meat in ‘Dust’ 
Of Disappearing Cow Poke 


America’s stockmen are becoming in- 
creasingly efficient in the production 
of meat, according to the National Live 
Stock and Meat Board which points 
out that more and more meat is pro- 
duced in this country with fewer per- 
sons living on farms. 

A statistical study made by the 
Board shows that an average of 38 
per cent more meat was produced an- 
nually in the ten-year period ending 
with 1952 than was produced annually 
in the 30 previous years—and with 18 
per cent fewer persons on the land. 

This point is further illustrated by 
the assertion that in this latter ten-year 
period an average of 894 lbs. of meats 
was produced annually per farm per- 
son. This compares with an average 
annual production of only 580 lbs. per 
farm person in the previous 30 years. 

The Board states that these figures 
are evidence of the efforts of the na- 
tion’s livestock growers and feeders to 
meet the challenge of an ever-expand- 
ing human population which is more 
aware of the importance of meat in the 
meal. This increased production of 
meat, made possible by a greater use 
of scientific practices, it points out, 
also is a tribute to the efficiency in 
the activities of all other segments of 
the livestock and meat industry. 


Some Advice for Those 
Who Live in Glass Houses 


Importance of good public relations is 
emphasized by Hyman Karp, president 
of New England Wholesale Meat Deal- 
ers Association, Béston, in a bulletin to 
members. 

No management, he says, may be con- 
sidered excellent or successful unless 
its company is on the best possible 
terms with all its publics: customers, 
employes, suppliers, competitors, gov- 
ernment agencies and community. Bad 
relations with any one of them can and 
do affect a company’s growth, success, 
efficiency and progress while good rela- 
tions are bound to have favorable re- 
sults, he points out. Public relations 
need constant attention and must be a 
continuing function of top management. 

“Top management lives and acts in a 
glass house. If you are patient, under- 
standing, friendly, fair, reasonable and 
honest, your associates and subordinates 
will most likely follow suit,” Karp says. 


Fats and Oils for U.K. 


The competitive position of U. S. fats 
and oils primarily will determine their 
prospective market in the United King- 
dom after the British decontrol of but- 
ter, margarine and cooking fat goes 
into effect next May 8, according to 
the USDA’s Foreign Agricultural Serv- 
ice. Among the most likely prospects, 
aside from lard, is tallow, the FAS 
said. 
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Ante mortem inspection 


TABLE 1—ANTE MORTEM AND POST MORTEM INSPECTIONS OF ANIMALS, FISCAL YEAR 1953 


Post Mortem Inspection 














Kind of animal Passed Suspected! Condemned? Total Passed Condemned? Total 

Oattle 15,104,148 100,972 ; 15,208,023 15,133,840 71,1 15,204,998 
Calves 6,019,949 6,852 648 6,027 ,449 5,998,633 28,153 J 786 
Sheep .. 13,616,851 5,895 648 13,623,394 13,551,964 70,781 18,622,745 
— se . 22,792 1 ane 22,808 22.735 
Swine. 57,280,834 111,060 3,585 57,395,484 57,275,023 116.863 57,391,886 
Horses! $21,347 172 26 321.545 319,918 1,601 321°519 

Total 92,365,921 224,962 *7,810 92,598,698 92,302,113 288,624 92,590,737 


special post mortem inspection. 





1“Suspected’’ is used to designate animals suspected of being affected with diseases or conditions that may cause condemnation in whole or part on 


2For causes and additional condemnations, see tables 2 to 4, inclusive. 

*Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle, calves, sheep, goats, 
and swine are slaughtered and their meat handled and prepared. 

‘Includes 971 previously suspected animals that died in pens. 








Inspection, Disease Control 


and Research are BAI Jobs 


ACTS on the forty-seventh year 
FE: continuous federal meat inspec- 

tion service by the Meat Inspec- 
tion Division are summarized in the 
report of the chief of the Bureau of 
Animal Industry, U. S. Department of 
Agriculture, for the fiscal year ended 
June 30, 1953. The report by B. T. 
Simms also describes livestock disease 
control work and meat and livestock 
research carried on by divisions of 
the bureau. 

During the 1953 fiscal year inspec- 
tions were conducted at 1,019 establish- 
ments in 397 cities and towns. At the 
end of the year, 469 slaughtering es- 
tablishments and 522 plants engaged 
in meat processing only were operat- 
ing under federal meat inspection. A. 
R. Miller, veterinarian, was in charge; 
the main branches of work were the 
same as in previous years. 

The seven laboratories maintained 


by meat inspection examined 20,504 
samples of meat and meat food prod- 
ucts and ingredients and substances 
used in their preparation. Of this num- 
ber, 1,562 samples were rejected. These 
rejections were made because of adul- 
teration, unfitness for food, or other 
deviations from meat inspection re- 
quirements. 

Approval was given to 24,855 new 
labels and sketches for proposed labels 
at inspected establishments and for 
the use of 1,115 labels for meat and 
meat food products intended for im- 
portation. Because they did not comply 
with labeling requirements, approval 
was withheld from 2,564 labels and 
sketches. 

During the year, 43 requests were 
received to examine food articles pre- 
pared with meat or meat by-products, 
to determine whether they were meat 
food products amenable to the federal 














LE 3—MEAT AND MEAT FOOD PRODUCTS CANNED UNDER FEDERAL INSPECTION, 
— FISCAL YEAR 19531 
In containers In containers 
holding 3 Ibs. holding under 
Quantity or over 3 Ibs. 
Pounds Pounds Pounds 
uct 
sadn eae ji abieclcenennkeeeactmae ewe aece da’ ate 345,228,953 204,124,968 141,103,985 
Canned diams (whole or fractional) ...........+eeeee+ 99,219,991 193,793,281 5,426,710 
Corned beef hash ..........ccccevcccccreeesccsceccess 72,732,173 3,750,810 68,951,3 
Chili Com Carme .......ccceccecccncccescces 106,158,965 9,078,813 97,080,152 
VRONMER cccccpnccsscccvcesccceccvcccesvetes 52,252,685 2,163,993 50,088,692 
Frankfurters or wieners in brine or sauce .. 9,912,306 91,5 9,820,802 
Deviled BAM cocccccccccccvcccccccccsscrssec 8,752,692 106,789 645, 
Other potted and deviled meat food products . 40,552,148 895,261 89,656,887 
TED, -adectascccess 29,364,158 1,853,339 27,510,819 
Sliced dried beef . 4,311,035 376,802 3,934,233 
Liver products ........ 2,205,090 86,223 2,118,867 
Meat stew (all types) 75,445,645 789,2 74,656,439 
Spaghetti meat products (all typeS) .......+.eeeeees 66,228,712 3,120,473 63,108,239 
Tongue (not pickled) ........ccccccccccccccccccvseces 3,722,7 857,218 2,865,546 
Vinegar pickled products ........seeeedeeeseeeeneees 32,642,917 12,407 ,084 20,235,833 
MTD 9 b.n.50.05 da capesstnenutavsuegeavedeesae® 8,301,371 29,477 8,271,894 
Hamburger, roasted or corned beef, meat and gravy .. 26,071,832 1,826,622 24,245,210 
GEE ebb6ccececcedevenvicdsscinduentgeebesaesceqeesee 607,893,932 18,637,961 589,255,971 
OGD ccccncsscctevsesshensasncnnedseaswes es 7,100,0: 3,655,101 8,444,917 
EM ole si ecc coaesnalecs dcac deena Soaetisecenesiocngeder 8,847,431 30,407 8,817,024 
Pr reco rr ree eee 3,953,489 9,580 3,943, 
WED vere vccccscccascdsccvescccessescdscsscsectocees 2,750,758 797 ,378 1,953,380 
All other products containing 20 per cent or more meat 
and/or meat byproducts ...........:.eee eee ee eeeeee 77,795,838 4,466,219 73,329,619 
pe Oe. | ee eer aera 157,515,593 6,697,673 150,817,920 
CMNMCE WOTHO MERE occ cccccccsccnudcevssovcces 18,046,100, = ...... 18,046,100 
DO cnccscdcscvcctesdeseadiondevanssecesan 1,967,006,596 469,676,182 1,497,330,414 
1Does not include products prepared for Department of Defense. 








Meat Inspection Act and regulations 
if offered for sale in interstate or for- 
eign commerce. 

Drawings and specifications were re- 
viewed for 832 projects for new or 
remodeled structures to determine 
whether the construction and facilities 
complied with the requirements for 
slaughtering and meat processing es- 
tablishments operating under federal 
meat inspection. Because they did not 
meet the requirements, 234 projects 
were not approved. The 598 approved 
projects represent approximately $25,- 
000,000 worth of construction. 

During the year, 90 certificates of 
exemption from federal meat inspec- 





TABLE 2—MEAT AND MEAT PRODUCTS 
PREPARED AND PROCESSED UNDER 
SUPERVISION, FISCAL YEAR 19531 

Quantity 
Product Pounds 

Placed in cure: 

_ RES ran 119,620,712 
PE capedciuststeenycnneed 3,505,135,890 
MF dtrca Chui aoneaxecuewe 1,461,761 

Smoked and/or dried: 
Ee rrrer re Te 49,781,137 
errr 8 

Cooked meat 
WE Bakas od 404 caceddoadaees 642, 
MG a 66nekénncwiuphacncten 315,865,497 

Sausage 
CE di ccciwucennbaabusedas 3,517,822 
be eae me 212,385,044 
To be dried or semidried... 126,065,241 
Frankfurters, wieners ...... 541,517,541 
CONGO Veeco cccuscasaserawas 616,045,275 

Loaf, head cheese, chili con 
carne, jellied products, ete. 198,602,990 

Steaks, chops, roasts ........ 659,777,173 

Bouillon cube extract ........ 38,419,120 

MU ro accaderccadennea 792,788,643 

GE” -cntcacconcedadee 61,042,926 

BD ccncudecddaxstvans 132,593,483 

ee meat products .. 30,201,281 
ard: 

PIE. b00c<sceicckecunen 1,914,783 ,487 
DE cesacnvecatessucedun 1,400,.872,257 

COU dd varsutadounwves 113,398,738 

Rendered pork fat: 

WSR di Sakedwndceciue 89,914.906 
Ey Ie 102,169,035 
MONE, Kcsccnhcosndcenaades 68,749,703 

Compound containing animal 
Oe eee 834,887,149 

Oleomargarine containing 
BOGE ENG cesta tcnedaccces 30.058,009 

Canned products ............. 1,986,742,487 

Horse meat products: 

ME Aeebencedaecnedecuaas 6,918,747 
NIN Fon 4.6 oc da'a warepiusiadiae 42,484,934 
tee ee 220,8! 
Canned horse meat ........ 18,046,1 

WOU ec scccaneuncetenecas 215,976,408,330 
1The following quantities of meat and meat 

food products were condemned on reinspec- 

tion and destroyed for food purposes on 
account of having become sour, tainted, 
rancid, unclean, or otherwise unfit for human 

food: beef, 3,821,368 pounds; pork, 7,857,292 

pounds; mutton, 138,947 pounds; veal, 66,318 

pounds; goat meat, 638 pounds; horse meat, 

152,656 pounds; total, 11,884,563 pounds. 
2This figure represents inspection pounds. 

Some of the products may have been in- 

spected and recorded more than once on ac- 

count of their having been subjected to more 
than one processing treatment, such as curing 
first and then canning. 
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Talk about good looking eating . . . here it is! Each one’s a mouth- 


watering beauty . . . round, firm, appetizing! Sylvania Casings stuff out 
evenly without breaking—cling tightly during cooking—are pre-stretched 
for guaranteed uniformity. To protect products — and profits — always 


specify Sylvania. Special attention to individual designs in color. 


SYLVANI AC acaeke. Vt Pivinnte Division, American ViseéSe Corporation 


1617 Pennsylvania Blvd.,; Philadelphia 3, Pa. 
‘FOR MEAT Casings Division: 111 North Canal St., Chicago 6, Ill. i 














tion were issued to retail butchers and 
retail dealers, and 51 certificates of 
exemption were canceled. The number 
of certificates outstanding at the close 
of the fiscal year was 567. 

Investigations of alleged violations 
of the Meat Inspection Act and regu- 
lations are being made continuously. 
Such violations consist principally of 
the unauthorized movement interstate 
of non-federally inspected meat or 
product. As a result of these investi- 
gations, 70 letters of warning were 
issued, 32 cases of alleged violations 
were presented for prosecution, and 
29 successful prosecutions were ob- 
tained. 

The results of ante mortem and post 
mortem inspections are given in Table 
1 at the top of page 37. 

Meat and meat food products pre- 
pared and processed under federal in- 
spection during the fiscal year are 
shown in Table 2, which is a record 
only of inspection performed and not 
a statement of the actual quantity 
prepared. 

Foreign meat and meat products in- 
spected and passed for entry into the 
United States during the fiscal year 
1953 totaled 367,945,231 lbs. Of this 
total, 108,117,197 lbs. (mostly canned 
beef) came from Argentina; 54,899,- 
751 lbs. from Canada; 12,222,858 lbs. 
from Denmark; 27,463,346 lbs. from 
the Netherlands; 49,995,786 lbs. from 
Mexico; 50,201,608 lbs. from New Zea- 
land; 13,136,029 lbs. from Poland and 


10,170,560 lbs. from Ireland. Imports 
from the Netherlands, Denmark and 
Poland were primarily canned pork. 

The division refused entry to 11,- 
606,975 lbs. of foreign products dur- 
ing the year and condemned 5,041,- 
768 lbs. of this total. The division cer- 
tified for export 678,825,590 lbs. of 
meat food products (including 481,- 
782,097 lbs. of lard). 

Canning operations at official es- 
tablishments during the 1953 fiscal 
year are reviewed in Table 3. 

The activities of the Animal Foods 
Inspection Division of the Meat In- 
spection Service include inspection, 
certification and identification of the 
class, quality, quantity and condition 
of canned food and canned or fresh- 
frozen food component. 

Animal foods inspection services 
were carried on during the 1953 fiscal 
year in 22 plants in 17 cities. Produc- 
tion of canned food and canned or 
fresh-frozen food component under 
certification amounted to 447,259,952 
lbs. Two hundred and ten labels and 
sketches of labels, with formulas for 
the animal food, were approved for 
use at plants operating under inspec- 
tion and certification. 

The spread of vesicular exanthema, 
an increase in the incidence of an- 
thrax, and the presence of foot-and- 
mouth disease in Mexico and Canada 
called for activity and watchfulness 
on the part of the Bureau of Animal 
Industry during fiscal 1953. 


The BAI continued its program of 
cooperation with the Mexican govern- 
ment into fiscal 1953 in connection 
with foot-and-mouth disease in Mex- 
ico. On August 381, 1952, the joint 
eradication campaign reached its of- 
ficial conclusion. A tetal of 12,355,233 
animals had been inspected in Mexico 
under the program during July and 
August, 1952. Mexico was declared 
free of foot-and-mouth disease: Sep- 
tember 1, 1952. 

On May 23, 1953, a new outbreak 
of foot-and-mouth disease was discov- 
ered in the Guiterrez Zamora area in 
the State of Vera Cruz. A quarantine 
zone was set up around the infected 
area and 751 animals in six herds 
were destroyed. 

From September 1, 1952, until May 
23, 19538, a total of 255,739 cattle was 
imported into the United States from 
Mexico. On May 23, 1953, following the 
new outbreak of the disease in Mex- 
ico, the border was once again closed. 

Following determination that foot- 
and-mouth disease no longer existed in 
Canada, the United States-Canadian 
border was reopened March 1, 1953, 
to the importation of cattle and swine 
from that country. The number of cat- 
tle offered for entry was not as great 
as expected. 


The Bureau reported that by the end 
of the 1953 fiscal year its efforts to 


(Continued on page 52) 
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STAINLESS STEEL 
For lasting economy and cleanliness 











of hard use. 












line designed to s 


See your Vollrath Distributor. 


SINCE 1874 


"Vollrath 


THE VOLLRATH CO. 
SHEBOYGAN, WISCONSIN 


Shy, n 
BOYGan. wiscON® 


Merchandise Mart, Chicago 
200 Fifth Avenue, New York @ 712 S. Olive Street, Los Angeles 


COVERED STORAGE POT 
Available in 1212, 24 
and 38 quart sizes. 


These covered containers are made of durable, 
easy-to-clean stainless steel . . . stay new-looking 
longer .. . and help you meet and maintain rigid 
pernad | requirements. Built to withstand years 


More and more packers agree . . . Vollrath is the 
meat handling. You'll find 
hundreds of uses for Vollrath Stainless Steel Ware 
in your plant, too. Seamless, crevice-free construc- 
tion, corrosion resistant and non-contaminating. 
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Write for 
illustrated catalog. 


You can quickly stop floorosis; broken cement floors, holes, ruts, large 
cracks with Cleve-O-Cement. Handles like mortar mix. Any handy man 
using ordinary tools can apply. Bonds tightly to rough edge of breaks, 
dries flint hard overnight. Ready for heavy traffic next morning. 


Unaffected by most acids, heat, cold, live steam, grease, oil. Special 
chemical structure, unlike any other patching material. Not an asphalt 





Branch Offices 
and Display Rooms 
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d for damp, wet floors, laundries, bottling plants. 


Packed in 160+, 300# and 450# steel drums. Just mix with water. 
Write today for illustrated descriptive bulletin. 


THE MIDLAND PAINT & VARNISH co. 


3808 E. 91st STREET e 


CLEVELAND 5, OHIO 
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Week's Meat Production Drops 7%; 
30,000,000 Ibs. under 1953 to Date 


Meat production under federal inspec- 
tion for the week ended February 6 
was estimated at 333,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. This was a decrease of 7 
per cent compared with 357,000,000 lbs. 


of the meat supply during this season, 
the USDA said. 

Cattle slaughter of 319,000 head was 
7 per cent below the 343,000 slaughtered 
the preceding week but 16 per cent 
above the 275,000 for the corresponding 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended February 6, 1954, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Feb. 6, 1954 ... 319 171.9 129 13.5 985 135.4 262 12.6 333 
Jan. 30, 1954 ... 343 185.5 125 13.1 1,084 146.9 281 13.5 357 
Feb. 7, 1953 .... 275 154.0 97 10.6 1,186 157.5 278 13.6 336 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Lambs 100 mil. 
Week Ended Live Dressed Live Dressed “er » Live Dressed Ibs. Ibs. 
Feb. 6, 1954 .. 995 539 190 105 243 138 101 48 14.4 34.5 
Jan. 30, 1954 .. 990 535 190 105 242 136 100 48 14.0 36.0 
Feb. 7, 1954 ..1,006 560 197 109 236 133 102 49 15.4 43.1 








the week before and was 1 per cent be- 
low the 336,000,000 lbs. the correspond- 
ing week a year ago. 

Production continued slightly below 
the corresponding week of 1953 and for 
the five weeks this year the net decrease 
amounts to about 31,000,000 lbs. The 
increase in beef production of nearly 16 
per cent is not sufficient to overcome 
the decrease of about 22 per cent in pork 
which normally provides more than half 


week last year. Beef production was 
171,900,000 lbs. compared with 183,- 
500,000 Ibs. the preceding week and 
154,000,000 lbs. a year ago. 

Calf slaughter was 129,000 head com- 
pared with 125,000 the preceding week 
and 97,000 last year. Output of in- 
spected veal for the three weeks under 
comparison was 13,500,000, 13,100,000 
and 10,600,000 Ibs., respectively. 

Slaughter of 985,000 hogs was 9 per 





HOG CUTOUT MARGINS IMPROVE FOR ALL WEIGHT RANGES 


(Chicago costs and credits, first two days of the week) 


Product values, especially in the light 
weight range, improved a little this 
week and average hog costs declined. 
As a result the minus margins on all 
three weights were less than those of a 
week ago. Losses for the medium and 
heavies were about equal for this week. 


——180-220 lbs.—. 




















This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


——220-240 lbs.—— ——7240-270 Ibs._—. 
Val 1 






































Value alue Value 
Pct. Price per per ens, Pet. Price per percwt. Pct. Price per per cwt. 
live per ewt live per ewt. fin. live per ewt. fin. 
wt. tel alive vieid wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ....12.8 55.8 $ 7.14 $10.21 12.9 52.8 $6.81 $ 9.40 13.2 52. $ 6.86 $ 9.46 
DIAMAR kas vs. 5s v0 Oe BOue 1.93 2.70 5.6 32.3 1.81 2.52 5.5 31. 1.70 2.39 
Boston butts ..... 4.3 44.6 1.92 2.72 4.1 42.6 1.75 2.47 4.1 42.6 1.74 2.43 
Loins (blade in) ..10.2 47. 4.79 6.86 9.9 44.7 4.43 6.21 9.7 44.4 4.31 6.08 
$15.78 $22.49 $14.80 $20.60 $14.61 $20.36 
ee SS Ae 11.1 53.5 5.94 8.45 9.6 51.7 4. * 6.98 4.1 48.7 2.00 2.77 
Bellies, D. 8. 2.2.0 oes wet eee ose 2.1 30.3 91 8.6 30.3 2.60 3.57 
WE RUE cwvsecea eee ei Jue ows 3.2 11.6 ‘St 52 46 11.9 55 -75 
MNES ¢dine 66.4% sin.o5. 1.7 18.1 31 45 1.7 18.1 : 45 1.9 18.1 85 49 
I SR 2.3 16.2 37 .52 2.2 16.2 .50 2.2 16.2 85 50 
P.S. lard, rend. wt.14.9 15.9 2.37 3.42 13.5 15.9 2: 1S 2.99 11.1 15.9 1.76 2.53 
$ 8.99 $12.84 $ 8.79 8.79 $12.35 $ 7.61 $10.6 
Spareribs ......... 1.6 48.1 .69 .99 1.6 43.1 .69 99 1.6 43.1 69 95 
Regular trimmings. 3.3 24.6 81 1.15 8.1 24.6 .76 1.03 2.9 24.6 Py 1.01 
Feet, tails, ete. .. 2.0 14.8 .30 43 2.0 14.8 .30 41 2.0 14.8 .30 41 
Offal & miscl. ...... -70 1.00 : aie .70 -99 cles coe -70 -98 
TOTAL YIELD 
aera be D 
ALL 7 oop 70.0 $27.27 $38.90 71.5 $26.04 $36.34 72.0 $24.62 $34.32 
Per Per Per 
ewt. ewt ewt. 
alive alive alive 
ee eee $26.12 Per cwt. $25.95 Per cwt 5.50 Per cwt 
Condemnation loss .........- n. 13 fin. 13 fin. 
Handling and overhead ..... 1.70 yield 1.50 yield 1.37 yield 
TOTAL COST t og CWT. ...$27.95 $39.93 $27.58 $38.57 $27.00 $37.50 
TOTAL VALI eesewed Goes ae 38.90 26.04 36.34 24.62 34.32 
Cutting ce RAR Cee, —$ .68 —$1.03 —$1.54 — $2.23 — $2.38 —$3.18 
Margin last week ......... —1.20 — 1.76 — 1.83 — 2.57 — 2.68 — 3.54 
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cent below the 1,084,000 slaughtered the 
preceding week and 17 per cent below 
the 1,186,000 for the corresponding 
week of 1953. Production of pork was 
135,400,000 lbs. compared with 146,900,- 
000 lbs. a week ago and 157,500,00 Ibs. 
a year ago. Lard production was 34,500,- 
000 lbs. compared with 36,900,000 the 
previous week and 43,100,000 last year. 

Sheep and lamb slaughter was 262,000 
head compared with 281,000 the preced- 
ing week and 278,000 last year. Produc- 
tion of lamb and mutton for the three 
weeks amounted to 12,600,000, 13,500,- 
000 and 13,600,000 lbs., respectively. 

For the week ended January 23, 1954 
actual slaughter included 371,101 cattle, 
125,354 calves, 1,119,394 hogs, and 292,- 
127 sheep and lambs. Revised estimate 
of production in millions of pounds was 
198.5 beef, 13.1 veal, 153.8 pork exclud- 
ing lard, 14.0 lamb and mutton, and 
40.6 lard. 


TOTAL MEAT PRODUCTION 
IN U.S. BY MONTHS 

Monthly meat and lard production in 
million pounds in the United States for 
1952 is shown in the following table, 
with yearly totals compared with the 
previous year: 

Lamb, Total 


Mouth Beef Veal Fork! Mutton Meat? Lard? 
Jan, .... 884 76 26 986 15 1,002 
Feb, ..:5 6H 27 20 559 12 572 
Mar. . 467 15 2 505 10 516 
AM. cess CE 6 21 540 15 555 
May .... 502 18 17 538 14 553 
June .. 498 15 541 15 7 
July .... 81 17 556 14 570 
Aug. .... 508 35 19 558 28 586 
Sept. . 495 35 21 553 50 
OS ..50 Oe 42 22 647 88 736 
Se 30 17 583 110 693 
Dec. .... 586 23 2 581 99 681 
ea,’ 
19531. 6,529 380 245 7,154 475 7,630 
Fi lS a bd Pies | I eaten « oe 6 ie re 
19522. 8,783 1,029 567 10,380 157 10,538 


10n February 6, 1953, grading of all meats was 
restored to a voluntary basis. 

2Compulsory grading of beef, veal, calf, lamb 
and mutton pursuant to O.P.S. regulation effec- 
tive for entire year. 


Canadian Meat Stocks 


Stocks of meat held by packers, 
abattoirs, and cold storage warehouses 
in Canada on January 1 this year 
totaled 75,173,000 lbs. down from De- 
cember 1 holdings of 177,357,000 Ibs. 
and last year’s January 1 stocks of 
110,147,000 lbs. according to the Domin- 
ion Bureau of Statistics. Holdings of 
frozen meat were 49,465,000  lbs., 
sharply below last year’s 81,668,000 Ibs. 
Fresh meat stocks were moderately 
lower at 14,673,000 lbs., compared with 
16,540,000 lbs., as were holdings of 
cured meat at 11,035,000 Ibs. as com- 
pared 11,939,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipment by rail, in the 
week ended Feb. 6, with comparisons: 


Week Previous Cor. Week 
Jan. 30 Week 1953 
Cured meats, 
pounds ........ 14,729,000 13,334,000 4,076,000 
Fresh meats, 
pounds ........20,980,000 20,994,000 21,061,000 
Lard pounds .... 2,950,000 5,170,000 2,404,000 
43 
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JOHN MORRELL & CO. 


Packing Plants: 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers Feb. 9, 1954 


Prime, 600/800 ........ 1 @41% 
Choice, 500/700 ........ 38 @38% 
Choice, 700/800 ........ 38 
Good, 700/800 ......... 35 
Commercial cows ......... 23% 
Can. & cut. cows ......... 22% 
DD scuep en aashastatane 25% 


STEER BEEF CUTS 


Prime: 
MEOMGGMARUR « niciieectivcices 54.0@55.0 
POFCGUATECr . once cc cccce 83.0@34.0 

PP it ccthaces tee used 46.0@47. 

Trimmed full loin ....... 88.0@92.0 
Regular chuck .......... 36.0@38.0 
EEL, wn. vicip eae b0;0's om 15.0@18.0 
PG sc ccccnatcccessss 31.0@32.0 
BE cekbenkiuvestacsoud 60.0@62.0 
BROCE PERCE oc ccccccccces 12.0@13.0 
Flanks. COED ccnp sincee 11.0@13.0 

Choice: 
PERO OGURTUOE © i.sioindv es vee 43.0@46.0 
Forequarter . 30.0@31.0 







Round 2.60 






Trimmed full loin 5).0@60.0 
Regular chuck ... .0@38.0 
Foreshank .... 15.0@18.0 
Brisket ... 31.0@32.0 
eee 43.0@48.0 
Short plate . ms: * cai s 
Flanks (rough) ..11.0@13 
Good: 
0 ery ree 42.0@44.0 
Regular chuck .......... 33.0@44.0 
OS ree 31.0@32.0 
eer 36.0@40.0 
DE a caw ewoceaenaee nas 45.0@48.0 
COW & BULL TENDERLOINS 
3/dn. range COWS .........00. 50@52 
B/E TONES COWS oo ccccccccccecs 57@60 
B75 BO IG ig cchdcincucnce 62@65 
5/uUP TANG COWS .....0.ceee0e 80 
Wy OPED oc ccdicdecccccecese 80 
BEEF HAM SETS 
MED cu kcasncvestovesen 45@46 
RMN > o'g S p-a\e-c Kia bese ae 6403 45@46 
SRN iad casein lnin's escent 42 
BEEF PRODUCTS 
Seeen, Os. Bos esis cee 3 @35 
Hearts, regular .......... 11 @11% 
Livers, selected .......... 271%, @28% 
Livers, SFeNlar ...ccsccee 164%@17% 
iy |, Se 
TRIOS, CODROE occ ccc nccess 6%@ 7 
es WOM hic cc tsacnnes Hes gd 
Lips, unscalded ......... -6 @8 
ME  Ssddne'ses¢et'ondee0's 7 
ME, SOR a Ne hcutiekareeews + i 
NARS Cone re 5 
FANCY MEATS 
(1.e.1. prices) 
Reef tongues, corned ..... 35 @38 
Ven! breads, under 12 88 @42 
TZ OB, GD sccncccscce 80 @R5 
Calf tongues, 1/down 21 @28 
Ox tails. under % Ib. 12 @15 
NOE STB, iicwcedce 16 @18 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

eos cchaanaaaaen es 58@64 
Hams, skinned, 14/16 Ibs. 

readyto-eat, wrapned .....62@67 
Hams, skinned, 16/18 1 

WHEPPNE ssiccccsssses - 59@63% 
Hams. Wyainad. ‘ 

renady-to eat, ten ge . 61@66 
Bacon, fancy. trimmed 

ket off, 8/10 Ibs., aoaont: 65@69 
Bacon, fancy aqnare cut, seed- 

less, 12/14% Ihbs., wrapped .63@66 





Bacon, No. 1 sliced, 1-lb 
open-faced layers ........ 73@77 
VEAL—SKIN OFF 
Carcars 
(1.c.1. prices) 

Choice, 110/150 ........ $37.00@41.00 
Prime, ee 46.00@47.00 
Prime, 110/160 .....0.. 44.00@46.00 
Choice, 80/110 ........ 40.00@44.00 
Choice, 110/150 ........ 37.00@41.00 
arr 82.00@35.00 
Good, EAE cis.tdakiasee 35.00@38.00 
oS es ee 34.09@37.00 


24.00@31.00 


CARCASS MUTTON 


(Le.l. prices) 
Choice, wae o+eees-- None quoted 
Good, .iscseeesNone quoted 


Commercial, all wts. ... 


The National 


CHICAGO 


CARCASS LAMB 


(Le.1. prices) 





Prime, 40/50 .. ese 
Prime, poe od ° 40.00@42.00 
Choice, 40/5 Oat 
Choice, 50/60 «+ 39.00@41.00 
Good, all weights cawnae 38.00 


SAUSAGE MATERIALS— 
FRESH 









Pork trim., reg. 40% bbls.. 27 
Pork trim., guar. 50% lean, 

Ms nacicnnsccecendscens 31 
Pork trim., 80% lean, bbls. 45 
Pork trim., 95% lean, bbls. 55 
Pork cheek meat, trmd., 

Crocecsocee 35% 
C.C. cow ‘meat, bbis. 227: 31% 
Bull meat, bon’ls, bbls. ve 35 
Beef trimmings, "15/85, 

ile d6cceeercbetesnnecse 21% @22 
Beef g RTT 85/90%.. 

Bly cceenctnersonsens es 25 @25% 
Bon'ls chucks, bbls. «--B2 @32% 
Beef Sones meat, trm 

BEER, cccnccccccesess 20 
Beef "tei meat, bb 17% 
Shank meat, bbls. 33 @33% 
Veal trim., bon’ls, ‘bbl: Ware-< 30 

FRESH PORK AND 
PORK PRODUCTS 
(L.e.1. ied 
Hams, skinned, 10/14 . -- eee 
Hams, skinned, 14/16 ....534%4@54 
Pork loins, regular 

12/down, 100’s ......... 49 @49% 
Pork loin, boneless, 100’s. 68 
a under 16 Ibs., 

$dhue Cheese bbs duces 40% 
Picnics, 4/6 lbs., loose ... 36 
Picnics, 6/8 lbs., loose ...33 @33% 
Pork LIVGES 2 cccscccesccocs 8%@19 
Boston butts, 4/8 Ibs. ...47 @47% 
Tenderloins, fresh, 10's ... 73 
Neck bones, bbls. ........- 16 @17 
Brains. 1 ESA ee 16 
Hare, 80's ..ccccccccceccce @18 


7 
Snouts, lean in, 100’s .....15 16 
Feet, 8.¢., ae 15 


SAUSAGE CASINGS 


(Le.1, prices ou to manufacturers 
of sausage) 
Beef casings: 
ee gd rounds, 1% to 


neieeaens sacees, SQ @ 
Domestic rounds, over 

1% in., 140 pack ...... 80@1.10 
Export rounds, wide, ria 

1% in. ccccccece 0k 401.6 
Export rounds, medium, 

Sudcceeusiecees SOGR Om 
Export rounds, narrow, 

1% in, under ..... +++ +1.00@1.25 
No. 1 weas., 24 in. up... 12 14 
No. 1 weas., 22 in. up... 9 12 
No. 2 weusands ....... 7 10 


Middles, sew., 1%/2 in.. 85@1.25 
Middles, select, wide, 
2@2% in. ......0.00--1.50@Q1.75 
Middles, extra select, 
2% @2% in. ...... +++ -1,.85@2.50 
whe dette select, 
2% in. & Me toad 
Beef bungs, exp., No. 1... 
Beef bungs, domestic ..... 18 24 
Dried or salt, nig piece: 
8-10 


n. . oe 5 9 
10-12 in, wide, flat .... 8 12 
12-15 in. wide, flat .... 17 23 
Pork casings: 
Extra narrow, 29 


mm. & dn. ........+..-3.70@4.25 
Narrow, mediums, 
29@32 mm. ... ..-3.65@4.25 


Medium, 32@35 mm. 
Spec. med., 35@38 mm. 
Export bungs, 34 in. cut. 


.-2.75@3.00 
.1.80@2.00 
40@ 42 


Large prime bungs, 
Be UR, GME ccisccceccce 25@ 33 
Medium po bungs, 
pe aS aan 20@ 23 
Small prime bungs ...... 10@ 17 
Middles, per tes, cap. off. 50@ 65 
Sheep cas. Ted hank): 
a 3.55@4.50 
24/26 ann. srecbigeicalgrereararee 4.00@4.25 
DEP RIOID, ce cieccvencceus 4.00@4.10 
| 2 2 Seer ror 2.90@3.25 
SOs ae MAR .. 60 o6cecctes.ces 1.75@2.00 
BG/TS GM. ccccccccescves 1.00@1.25 
DRY SAUSAGE 
(Lc.1. prices) 


Cervelat, ch. hogs bungs ... 87@ 91 
MEIMMOE cccccccssesccecs & 
PAPMOP cccccccccccccccece 
Holsteiner ..ccccccccccccese 78 78 
B. C. Salami ...... . 80 89 
Genoa style schoaie, “ch. “3211.00@1.02 
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DOMESTIC SAUSAGE 
(1.c.1. prices) 


(Le.l. prices) 
Pork sausage, hog casings. 49% Ground 
Pork sausage, sheep cas...58 @59 Whole for Sausage 
Frankfurters, sheep cas...49% @51 Caraway seed ...... 20 23 
Frankfurters, skinless ....39%4@42%  Cominos seed ...... 26 30 
Bologna (ring) .........0. 37% @44 Mustard seed, fancy. 28 . 
Bologna, artificial cas. ....33%@35% Yellow American ... 17 <° 
Smoked liver, hog bungs.. 45% poe cne i” hy 45 52 
oriander, Morocco, 
ee Natural No. 1... 15 19 
Polish sausage, smoked....48 @60 ee. ovoid be 
Pickle & Pimiento loaf...34%@41%  S#ge, Dalmatian, es 
UNS TORE oosc vosicc cones 35% @44%5 Es eRe te 
WENGE BO sc viwne cawsae 42 @58% 
Smokie snacks ............ 51% CURING MATERIALS 
MIGNIW UD i cccscccscsue 65% 
Nitrite of soda, in 400-Ib. oe 
SPICES bbls., del. or f.o.b. 3 «+ -$10.06 
(Basis Chgo., orig. bbls., bags, bales) Saltpeter, n. ton, f.o.b. 
Whole Ground Bbl. refined gran. ...... eoce LL.D 
Taner ; a 5 2 Small crystals ...... eececees 14.00 
aS yelled = po Medium crystals ........... 15.40 
Chili Powder ......... 47 Pure rfd., gran. nitrate of soda 5.25 
Chili Pepper .......... a 47 ee Sen eee ae 
Gloves, Zansiier=:..... 95 1.01 “ GOO dccuaviccucene se acceecee 6.25 
Ginger, Jam., unbl. ... 29 34 ae 1 wee. car. of Se &.. 

, * , only, paper sacked, f.o.b. Chgo.: 
Ginger, African ....... 29 34 Granulated (ton) ........... $28. 
Mace, fancy, Banda F. Rock, per ton in 100-lb. bags, 

Maa eeeecese ee be f.o.b. warehouse, Chgo..... 26.00 

as NGICS ..cccveee ee i) 
Sugar— 
ee 7 Raw, 96 basis, f.0.b. N.Y... 6.00 
West India Nutmeg ... 49 — standard cane gran., 

“hig: ipa Rec a ee i ren Fe Se ne 
ee aeons p~ Packers, curing sugar, 100-Ib. 

CHPEE, VAVERNE ..20.+ bags, f.o.b. Reserve, La., less 

Red, No. 1 ........- ee 53 TOG ccastseatuutersienerete) 8.10 
Pepper, Packers ...... 1.06 1.40 Dextrose, per cw 
pO A eee 1.06 1.15 L.C.L. ex- -warehouse, Chgo.. 7.50 
Black Lampong ....... 1.66 1.16 GFE Dek. COREG cicisecas Sees Sem 


SEEDS AND HERBS 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Feb. 9 ‘eb. 9 Feb. 9 
STEER: 
Choice: 
CE, SOO” Sicdandieceenman $38.00@40.00 $40.00@ 42.00 $38.00@ 41.00 
GTC TNs: deen civecacccane 37.00@39.00 39.00@41.00 38.00@40.00 
Good: 
eR ee ee 34.00@36.00 37.00@39.00 36.00@39.00 
te, TO, ic occ cevsccvwice 32.00@35.00 36.00@38.00 35.00@38.00 
Commercial: 
SG MO. vc tecnsccdesesa 31.00@34.00 36.00@37.00 31.00@36.00 
cow: 
Commercial, all wts. ....... 25.00@28.00 25.00@30.00 26.00@31.00 
UGG, A WE socicccecccc 24.00@26.00 23.00@25.00 25.00@30.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
Se te, BOWE a ccccsneds cnee 38.00@41.00 None quoted 40.00@ 43.09 
Good: 
200 Ibs. down ..........00- 36.00@39.00 None quoted 38.00@41.00 


FRESH LAMB (Carcass): 


Prime: 

40-50 Ibs. 
50-60 Ibs. 
Choice: 

40-50 Ibs. 
50.60 Ibs. 
GS EE WO cavesacceedes ct 


MUTTON (EWE): 


Choice, 70 Ibs. down 
Good, 70 Ibs. down 


FRESH PORK CARCASSES 


SE-320 THB. ce kvcccccccecngss None quoted 41.00@43.00 None quoted 
BPE GUE, cebcccgecceecucs 40.50@ 42.00 39.00@41.00 40.50@42.00 
LOINS: 

| Or rrerr rere Tree 52.00@55.00 54.00@58.00 53.00@59.00 

WE Ey. tesbicecsekecenite 52.00@55.00 52.00@54. ps 52.00@59.00 

IP AO UE scisicucsweeyvese 52.00@55.00 50.00@52 51.00@57.00 
FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 

PICNICS: 

WE Ms kd dtawacocevevsaenas 39.00@44.00 41.00@ 44.00 42.00@46.00 
HAMS, Skinned: 

BE Pe ceccacciecevesves 58.00@66.00 62.00@67.00 63.00@67.00 

FR Ue Sic avadtcessn cues 58.00@64.00 61.00@64.00 None quoted 
BACON, “Dry Cure’’ No. 1: 

Ce B, cicacadeviacucies 66.00@72.00 70.00@78.00 69.00@75.00 
Me, WN? Mase swiacccavuves 64.00@72.00 68.00@74.00 69.00@75.00 

ME BS 6S cccteised 8.cs6es 62.00@68.00 64.00@68.00 65.00@70.00 
LARD, Refined: ° 
SA, CD si cesdcicaccsses 22.00@ 23.50 22.50@25.00 20.00@ 23.00 

50-lb. cartons and cans .... 21.00@22.50 20.00@22.50 None quoted 

TIIGO haisive dé pseevacaketers 20.00@21.00 None quoted 20.00@ 23.00 


39.00@41.00 41.00@43.00 40.00@ 42.00 
38.00@40.00 40.00@41.00 40.00@ 42.00 
39.00@41.00 41.00@43.00 40.00@42.00 
38.00@ 40.00 40.00@ 41.00 None quoted 
36.00@39.00 38.00@41.00 None quoted 


22.00@25.00 None quoted 13.00@18.00 
22.00@25.00 None quoted 13.00@18.00 


(Packer Style) (Shipper Style) (Shipper Style) 
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EEKIN Product Planned Cans are the result of 

more than fifty-three years of can manufacturing 
and the service and study of each cystomer’s require- 
ments. The product comes first—the adaption of a 
colorful lithographed can to the product—to your 
production, marketing and profit problems—are a 
part of Heekin Product Planned Lithographed Cans. 


TT HEEKIN CAN CO., 


Cincinnati 2, Ohio 





45 
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STAPRLESS Sitktt 


EQUIPMENT 


















No. 18 
Overall Dimensions: 
5 CAPACITY 
28” Height 500 LBS. 


In addition to Model No. 18, illustrated, there are other 
STANcase MEAT TRUCKS with capacities of: 2,000 lbs., 1,200 
Ibs., 800 lb., and 225 lbs. All are ruggedly constructed for long- 
life service of stainless steel. Inside surfaces are polished and 
seamless. Generously rounded corners are provided for efficient 
maintenance of sanitary cleanliness. Specifications for component 
parts are of highest quality standards. 


WRITE FOR DESCRIPTIVE LITERATURE 
FULLY APPROVED BY HEALTH AUTHORITIES 


Manufactured by 
THE STANDARD CASING CO., INC. 
121 Spring St.. New York 12 


BONELESS BEEF CO. 


Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS © TENDERLOINS * PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13| PHILADELPHIA 23, PENNA. 




















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
_ PRODUCERS OF 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 
WEDNESDAY, FEB. 10, 1954 


REGULAR HAMS 


Frozen 
56n 


4645n 
SKINNED HAMS 


Fresh or F.F.A. Frozen 





10-12 ........58% 5814 
12-14 ........54%@54% 544%@54%, 
 cxcsse 53 5é 
eS 52 @52% 52 
18-20 ........8 5 51 
MEE | 608 sé0ne 9 49 
RAR 49 49 
erst 49n 49n 
Ae 49 49n 
25/up, 2’s in. .464%4@47 464n 
PICNICS 
Fresh or F.F.A. Frozen 

ee 5 35n 

ee 3 33 

«, Mee n 32% 
| Rr 321% @33 32n 
CL renee 3214 @33 32n 


8/up, 2’s in...32%,@33 
OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Square jowls.28a 28n 
Jowl butts ..19% 2in 
i Ae ee R 19%n 


BELLIES 
(Square Cut) 

Green Cured 
|) Rar 5444n 56n 
BIG). sce 5546n 

ag, SEE OOCE 52n 
DE 2 eevncas 48% @48% 50@50\4n 
aes 4, @45 46@44lon 
a, OE % 44n 
C. eeavekne 41% 45n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
eer 32%4n 32n 
a 32%b 32n 
- . eee 324d 32n 
30-35 ........27%b 31%n 
| ae 26%b 31% 
 cievgeon 24b 25% 
FAT BACKS 
Fresh or Frozen Cured 
SS Perrrer 13n 12%n 
aes 13n 13n 
| RS 13 13 
ERR once cce 13%n 13% @14% 
Cr | ore 15%n 15% 
Oe ocvnbcas 1644n 1644n 
BD cw dienes 1644n 1644n 
a 1634n 16%4n 
BARRELED PORK 
Clear Fat Back 
ork 1 | Bee 85%n 
‘ See 41n 8. oe 35n 
40/50...... 4in 80/100...... 34n 
GOs. acsas 38n Ds «ee 





LARD FUTURES PRICES 


FRIDAY, FEB. 5, 1954 


Open High Low Close 
Mar. 16.70 16.90 16.70 16.80 
-72% -82 
May 16.05 16.22% 16.05 ear 
9 
July 15.40 15.62% 15.40 15.55b 
Sept. 15.22% 15.27% 15.22% 15.27%a 
ee ae See 8 


Sales: 5,640,000 lbs. 

Open interest at close Thurs., Feb. 
th: Mar. 697, May 419, July 374, 
Sept. 90, and Oct. 15 lots. 


MONDAY, FEB. 8, 1954 


Mar. 16.80 17.00 16.80 16.87% 
May 16.22% 16.37% 16.15 16.27%%a 
July 15.60 15.72% 15.55 15.65 


72 -65 
Sept. 15.27% 15.37% 15.22% 15.35a 
Oct. 14.80 14.80 14.80 14.80 
Sales: 5,920,000 Ibs. 


Open interest at close Fri., Feb. 
5th: Mar. 698, May 406, July 366, 
Sept. 89, and Oct. 15 lots. 

TUESDAY, FEB. 9, 1954 
Mar. 16.80 16.95 16.75 16.77% 

-75 “75 
May 16.50 16.32% 16.10 16.15b 
July 15.52% 15.75 15.45 15.55 
Sept. 15.22% 15.40 15.20 15.25b 
Oct. 14.70 14.75 14.70 14.75 


Sales: 5,000,000 Ibs. 
Open interest at close Mon., Feb. 


8th: Mar. 6738, May 4380, July 356, 
Sept. 87, and Oct. 15 lots. 


WEDNESDAY, FEB. 10, 1954 


Mar. 16.75 17.10 16.75 16.97% 
May 16.22% 16.40 16.15 16.30 
July 15.55 15.72% 14.55 13.67% 
Sept. 15.40 15.40 15.30 15.30 
Oct. 14.80 14.85 14.80 14.85a 


Sales: 6,680,000 Ibs. 


Open interest at close Tues., Mar. 
663; May 440; July 349: Sept. 86 and 
Oct. 16 lots. 


THURSDAY, FEB. 11, 1954 


Mar. 17.05 17.10 16.90 16.90b 
May 16.35 16.45 16.25  16.35b 
~42% 


July 15.70 15. 15.62% 15.67%a 
Sept. 15.35 15.35 15.35 15.35a 
a mais oaee 24,85n 
Sales: 4,500,000 Ibs. 
Open interest at close Wed., Feb. 
10: Mar. 657, May 441, July 349, 
Sept. 87, and Oct. 14 lots. 





The National 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended Feb. 6, 1954, 
was 16.6 according to a re- 
port by the U. S. department 
of Agriculture. This ratio 
compared with the 16.7 ratio 
reported for the preceding 
week and 12.0 recorded for 
the same week a year ago. 
These ratios were calculated 
on the basis of yellow corn 
selling at 1.544 per bu. in 
the week ended Feb. 6, 1954, 
1.548 per bu. in the previous 
week and 1.559 per bu. for the 
same period a year earlier. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
CHICABO 2. cccccccccccccccecs $20.75 

Refined lard, 50-lb. cartons, 
£.0.D. ChICAZO ..cccccccccces 20.75 

Kettle rend., tierces, f.o.b. 
Chicago ....... gtvsaheaesees 21.25 

Leaf, kettle rend., tierces, 
f.o.b. Chicago ..... eneseseas 22.25 
TATE GOMER oc csc cscccccccsces 25.25 


Neutral tierces, f.0.b, Chicago. 25.25 
Standard shortening* N. & S.. 20.00 
Hydrogenated shortening, 

1 OE arr eee eee ec 21.75 





*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Feb. 5... 17.05n = 15.87%n 16.8744n 
Feb. 6... 17.05n = 15.8744n 16.87144n 
Feb. 8 ... 17.00a 16.00n  17.00n 
Feb. 9 ... 17.00n 15.75 16.75n 
Feb. 10 .. 17.00b  16.25b  17.25n 
Feb. 11 . 17.00n =:16.371%4b 17.37%n 


a—asked; b—bid; n—nominal. 
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Ml Vl 
ce NEW YORK & 
WHOLESALE FRESH MEATS FRESH PORK CUTS ..-the symbol of 
CARCASS BEEF (1.e.1. prices) s @ 1 
ees ed packer yields at less cost 
Feb. 9, 1954 pork loins, 8/13 ...... $51.00@54.00 increas CKer yleids at l@Ss Cost: 
Per Cwt 
Western a _ | a ey 48.00@50.00 
F s, sknd., 14/down . 57.00@60.00 
Prime, 800 lbs./down. : Seaton butts, 4/8... 47.00@51.00 . . 
Prime, 800/900. ........ 0.006942.0) Snareribe S/down 2... 48:00@51.00 f Combination Rumpbone Saw 
Choice, 800 Ibs./down .. 38. 00@ 40.00 Pork trim., regular ... None rec H 
Cholee, ie Biecae ct pp ap Pork trim., spec. 80%.. | None rec. & Carcass Splitter 
300d, 500/700 ......... 3s @35 
Steer, commercial ...... 30.00@32.00 City 
Cow, commercial ...... 26.00@29.00 . , mE 26 The Famous Beef Breast Bone Opener 
cand ‘lity Ro om Hams, sknd., 14/down. .$59.00@64.00 ° 
. 8. ROW, Wty esses cine ses Se 00@25.00 pork loins, 8/12....... 53.00@55.00 "B&D" Primal Cut Saw 
; Pork loins, 12/16 ..... 51.00@53.00 
LLIES Picnics, 4/8 41.00@ 43.00 Li Fd Cattle Dehorning Saw 
‘lear BEEF CUTS Boston’ butts, 4/8 lbs!" . 48.00@53.00 nG-EP © ee See 
« spe opi 3 3/ J 52 
> Prime: City Spareribs, 3/down ..... 52. 00@54.00 Packer- Beef Scribe Saw 
29. Hindquarters, 600/800 . 53.0@ 60.0 H 
Bik Hindquarters, 800/900 . 30.0@ 92.0 VEAL—SKIN OFF Approved Beef Rib Blocker 
tounds, no flank ...... 49.0@ 52.0 
asi Rounds, Diamond bone, (Le.1. a a Cost- Ham Marking Saw 
nortan: (2:2...) cs 50.0@ 52.0 : : pos . 
Short loins, untrin > 0@ 90.0 Prime, 80/150 .....<... 46.00@51.00 
Short loins, trim ; ‘0@115.0 FF rsa a eesecece payne ge Cutting Pork Scribe sow 
WE! eae. oe ee ks 2.0@ 14.0 EOD, OF OE cesiescecse 38.00@41.00 
Cured Ribs (7 bone cui)... 60.0@ 66.0 Chotee, 80/110 oe... 41-000 44.00 Machines Hog Carcass Splitter 
Arm chucks .......... 40.0@ 42.0 hoice 37.00@42.00 
138 + Sem span tai 34.0@ 36.0 Good’ phe tenes . Hepes Fg Hog Backbone Marker 
OO asi Ae aaa eat 15.0@ 18.90 oe QO... - 33.00@37. HH 
Brin Forequarters (Kosher) . 44.0@ 46.0 Good, 110/150 30.00@35.00 Utility Saw 
15% Arm chucks (Kosher) . 45.0@ 52.0 Commercial, all wts. ... 28.00@32.00 
16%n riskets (Kosher) .... 35.0@ 37.0 
16%4n Bhatec: DRESSED HOGS Always Invest in the Best... Buy Only B & D Machines 
16%4n Hindquarters, 600/800 . 49.0@ 56.0 (1.¢.1. prices) 
Hindquarters, 800/900 . 46.0@ 49.0 9 5 9 75 
Rounds, no flank ..... 46.0@ 48.0 18 a ibs — . oe tS 
Kounds, Diamond, bone pen 126 to 138 Ibs. . 40.50@42.75 Ask the Packer... Who Owns One! 
ee  e? e ac 5 =. ced 
.35%4n sare Iulia: uhisien 60:00 139 to 150 Ibs. 40.50@42.75 
-35n Short loins, trim .. 72.0@ 85. 
-34n BORG Ay carrie vegies ste 8 12.0@ BUTCHERS’ FAT 
‘os Ribs (7 bone cut) .... 50.0@ - . n 
Arm chucks .......... 36.0@ SOS 6 can cc ckeuss vase s 
a er ape Breast fat ........... tes . 
it i 15.0@ Inedible suet . : - 2% Ib. 
Forequarters (Kosher) . 37.0@ 41.0 Edible suet 7 
Arm chucks (Kosher) . 41.0@ 43.0 
oO Briskets (Kosher) .... 35.0@ 37.0 332 Ss. Michigan Ave., Chicago 4, Ht. 
i LIVESTOCK PRICES AT 
Bop FANCY MEATS SIOUX CITY 
o tor (1.e¢.1. prices) Pri id for livestock 
1954, Cwt. rices pal or livestoc 
we vous begs ge under 6 oz. wo 00@35.00 at Sioux Cit on Wednes- 
a re IMO Joss s3005,s 8.00@ 40.00 
ment a ey yslealdeeceaten s3.00 day, Feb. 10, were reported 
- eef livers, selected ... 3: : 
ratio Beef kidneys .........-. 12-00 as follows: 
ratio Oxtails, over % Ib. ... 15.00@16.00 CATTLE: 
j Steers, com’l to low 
eding SON ects cae seid $16.00@19.00 
LAMBS 
i for Steers, prime awonves 26.50@27.00 
(Le.l, prices) Steers, choice ....... 19 one a .00 
ago. City Steers, good & low ch. 19.00 00 
Prime, 43.00@ 47.00 Heifers, choice ...... 19.00@22.50 
lated Prime, te: 00as8. 00 Heifers, com'l to low ‘ 
eorn Prime, 44,.00@47.00 good .......... Weeee 15.09@18.50 
Choice, 30/40 ......... 42.00@46.00 Cows, util, & com'l... 11.50@13.00 
u. in Choice, 40/45 ......... 45.00@ 48.00 Cows, can, & cut. ... 10,00@11.50 
1954 Choice, 45/55 ......... 43.00@45.00 Bulls, com’l ......... 13.50@15.00 
’ Good, 80/40 ........... 43.00@46.00 Bulls, good ........-. 11,00@11.50 Especially made 
vious Good, 40/45 POSES 42.00@44.00 yy0Gs: — 
; AE ves mad comes : 2. Rag 
wr the eyes) he yaa oy Choice, 190/220 ...... 26.00 for ee 
’ ‘ 9 9 » 2 
ier. Prime, 40/50 5 Res 40.00@43,00 er fae Bry oe hensive zeae. sausage casings 
PESO, GONG cc cv cose 40.00@43.00 Good, ch., 270/300 . 24. ) 
Sree, GOTO 2. cscvccce 40.00@43.00 ‘ows. 550/ **" 90 7h@: 
Choice, all wts. ....... 38.00@41.00 a 8O/down ..... 20.754 WARNER-JENKINSON MFG. co. 
LE Good, all. wts. 35.00@39.00 LAMBS: : . 2526 BALDWIN ST. + ST. LOUIS 6, MO. 
NiCdity, BEL WEB. oot cowas None quoted Choice & prime .....$21.50@21.75 
Rees: 
$20.75 LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
+ 20.16 Average price per ewt. paid for specific grades of steers, ADELMANN 
. 21.25 calves, hogs and lambs at 11 leading markets in Canada dur- Th hel o: deitiatas 
‘i ing the week ended January 30, compared with the same time 7 Ones — 
" 95.25 1953, was reported to THE NATIONAL PROVISIONER by the Can- nating packers all over 
28.25 adian Department of Agriculture as follows: the world. 
GOOD VEAL 
, 21.75 STEERS CALVES HOGS LAMBS | Available in Cast Alumi- 
STOCK- Up to Sae8 anc Grade Goo 
YARDS 1000 lbs. Choice Dressed Handyweights | aum and Stainless Steel. 
1954 1953 1954 1953 1954 1953 1954 1953 | The most complete line 
ND o-0.6. 56-6408 $18.50 $22.75 $27.00 $29.26 $34.93 $22.93 $23.27 $26.00 
Montreal ........ 23.00 23 #3220 34.60 26.08 19.00 22.50 offered. Ask for booklet 
> eo ee 16.83 21.5 27.71 29.00 81.18 21.52 21.00 24.00 ” 
>ES Calgary ......... 17-41 21100 23:90 22:39 33.30 21.10 19.88 22.75 “The Modern Method. 
Raw Edmonton ....... 16.50 20.35 24.00 27.75 33.60 21.60 21.00 21.50 
Leaf Lethbridge ...... 17.30 19.80 coos cece 33.20 21.10 20.50 22.50 
8B A aa 16.20 19.75 tcce See 30.25 20.35 18.50 20.50 HAM BOILER CORPORATI WN 
ee Moose Jaw ...... 16.30 20.15 16.00 7 33.18 ao Kae wae 
87 14n Saskatoon ....... 15.90 20.15 27.00 4 30. q 5 -15 
.00n ni Th aera 15:70 19707 SOO fc... SOOO MOM oe ees Office and Factory, Port Chester, N. Y. 
.75n Vancouver ....... oes. 22.10 19.00 25.00 coee S000 22.50 ...- Chicago Office, 232 S. Michigon Ave 
.25n - 3 | 4 : 
.8714n *Dominion Government premiums not included. 
it 
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TALLOWS AND GREASES 


Wednesday, February 10, 1954 











Offerings in the inedible fats market 
remained light late last week, with 
product in good call at steady levels. 
A few tanks of bleachable fancy tallow 
traded at 8c, c.af. East. 7%c, same 
destination, indicated later on regular 
productions. A tank of special tallow 
sold at 7c, c.a.f. Chicago; sellers’ ideas 
were at 7%c later. 

A tank of prime tallow sold at 7c, 
c.a.f. Chicago. A couple of tanks of 
B-white grease sold at 7c, also c.a-f. 
Chicago. Choice white grease, all hog, 
was offered out at 11c, c.a.f. East, with 
buyers’ ideas around the 10%c figure. 

No. 1 tallow was offered out at 7%c, 
and No. 2 tallow at 6%c, c.af. New 
Orleans. Additional tanks of B-white 
grease sold at 7c, c.a.f. Chicago. Edible 
tallow sold within the quoted range, 
delivered basis, volume undisclosed. No. 
1 tallow sold at 6%c, off-special tallow 
at 6%c, and bleachable fancy tallow 
at 74c, all c.a.f. Chicago, several tanks 
involved. 

The usual quiet Monday prevailed, 
with a tank of special tallow selling at 
74¥%c, c.a.f. Chicago, and bid. Choice 
white grease, all hog, was offered out 
at 10%c, c.af. East, and without re- 
ported action. Eastern interest tapered 
off somewhat. Sellers were asking 8c, 
c.a.f. New Orleans, for prime tallow. 
The only reported action on Tuesday 
was the movement of two tanks of (not 
all hog) choice white grease at 9%c, 
c.a.f. Chicago. The general market had 
offerings on the light side, with buyers 
also reported as turning not too aggres- 
sive. (Effective this week’s issue, the 
all hog choice white grease will be 
quoted on a delivered East basis.) 

A fairly good movement registered 
New Orleans way on Wednesday. Prime 
tallow sold at 7%c, and bid; special 
tallow sold 7%4c, and asking up to 7%c 
later; No. 1 tallow sold at 7%4c, and 


BY-PRODUCTS MARKETS 


Blood 
Wednesday, Feb. 10, 1954 
Unit 
Unground, per unit of ammonia Ammonia 
BSR Se eee rer rs oer ee: *8.50a 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


GIES GER ac cucleinvacseecres ee yg 50@7. 75 
ME ND os waiat.0-6% 95 00 we-cele ee aaent *7.75@8.00n 
Liquid stick tank CATS ....cccsesioors 4.00@4.50 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged.$92.50@ 95.00 


50% meat and bone scraps, bulk .. 85.00@ 90.00 
55% meat scraps, bulk ............ 95.09@100.00 
60% Digester tankage, bulk ....... 90.00@ 95.00 
60% Digester fankese, bagged .... 97.50@100.00 
80% blood meal, bugged ........... 14 
70% standard steamed bone meal. 
bagged (spec. prep.) ........- 
60% steamed bone meal, bagged ... 60.00@ 72.00 


Fertilizer ihinaidile 
High grade tankage, ground, per unit 


WEL 6i.04.scsssihdaaanereeceeen es 5.75@6.00 
Hoof meal, per unit ammonia ........ 6.00@6.50 
Dry Rendered Tankage 

Per unit 

Protein 
TOW CES Sscccvtccscceseccesevesuceds *1.50@1.55n 
SEIGR TOBE c.cdccdcccwesesenecoeseeseve *1.50@1.55n 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............. $1. 35D 1.75 
Hide trimmings (green salted) ..... 5.00@ 6.00 
“cs robe skulls and knuckles, 
$0 00.s00sepesenseeerocs ce 55.00@60.00 
Pig. skin" scraps and trimmings, 
DEE Fi Ssnckscusnceterercieahasues 7 @7% 


Anima] Hair 
Winter coil dried, per ton ........ *115.00@120.00 


Summer coil dried. per ton ....... 45.00@ 55.00 
Cattle switches, per piece ........ 5% 
Winter processed, gray, lb. ...... 14 @15 
Summer processed, gray, lb. ...... 6 @T7 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, February 10, 1954 











The vegetable oil market was mostly 
featureless at the beginning of the 
week, with only a light volume traded. 

Soybean oil sold at 125sc for Febru- 
ary shipment, but other positions were 
lacking. March through June was bid 
at 12%c; however, April was offered 
at one time at 12%4c, but did not trade. 
July shipment sold to a speculator at 
13%c. 

Cottonseed oil sold at 12%c for Feb- 
ruary and March shipments and later 
was offered at that level without move- 
ment. The market in the Southeast 
was pegged at 125%, nominal basis. 
Sales were accomplished in Texas 
at 12%c and at 12%c, depending on 
location. Corn oil was bid at 13%c and 
also offered at 13%c, depending on loca- 
tion. Peanut oil was offered at 17%c, 
but offerings were priced at 18c. Spot 
shipment coconut oil was offered at 
15% c, but no sales came out. 

There was little change in the soy- 
bean oil market Tuesday, in respect to 
volume of trading, but the market was 
easier on the basis of sales of nearby 
positions. February shipment cashed at 
12%e, and a fair volume of March ship- 
ment brought an equal price. No move- 
ment of deferred positions was record- 
ed. Restricted March shipment also sold 
at 12%c. 

In the Valley, cottonseed oil was of- 





No. 2 tallow sold at 6%c, and bid, all 
c.af. New Orleans. Several tanks of 
No. 1 tallow sold at 6%c and 6%c, c.a.f. 
Chicago. Several tanks of B-white 
grease sold at 7c, also c.a.f. Chicago. 
Bleachable fancy tallow hard body sold 
at 814c, and regular production at 8%c, 
all delivered East. Buyers were indicat- 
ing 10%c, c.a.f. East, on all hog choice 
white grease, and sellers asking frac- 
tionally higher. A couple of tanks of 
edible tallow sold within the quoted 


range, delivered basis. 

TALLOWS: Wednesday’s quotations: 
edible tallow 9@9%c, original fancy 
tallow 7%4c, bleachable fancy tallow 
74%4@7%¢, prime tallow 74 @7%c, spe- 
cial tallow 7%%c, No. 1 tallow 6% @6%c, 
No. 2 tallow 6%4c. 

GREASES: Choice white grease, (not 
all hog) 9%c, B-white grease 7c, yellow 
grease 6%c, house grease 6c, brown 
grease 544@5%4c; (choice white grease, 
(all hog) quoted 10%c, delivered East. 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 
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ea PACKERS PORK AND 
aA 


4142-60 Germantown Ave., 





FELIN'S> 


Original Philadelphia Scrapple 


e Ham 
R e Bacon 
- PORK PRODUCTS ota 
John J. Felin @ Co., Inc. comes 
Philadelphia 40, Pa. Products 
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fered at 1244c, with a reported trade or 
two at 12%c. Offerings priced at 12%c 
in the Southeast failed to bring out in- 
terest, as did offerings priced at 12%c 
in Texas. At common points, movement 
was reported at 12%c. Corn oil sold in 
light volume at 13%4c and was later of- 
fered at that level without trade. Pea- 
nut oil was nominal at 17%c in the 
absence of both buying interest and of- 
ferings. The offering price of quick 
shipment coconut oil was reduced to 
155%c, but no sales were heard. 

The soybean oil market was erratic 
at midweek, with buyers and sellers 
watching the board market in an at- 
tempt to adjust their respective levels. 
February shipment sold very early 
Wednesday at 12%c. Later, restricted 
oil sold in several directions at 12%c. 
Both restricted and unrestricted soy- 
bean oil were pegged at 12%c for Feb- 
ruary shipment late in the day. March 
shipment sold at 12%c, also restricted. 

There were sales of cottonseed oil in 
the Valley at 12%c for February and 
March shipments. Offerings were priced 
at 12%c in the Southeast, without trade. 
At common points in Texas, movement 
was accomplished at 12%@c, with sales 
at premium points at 12%c. Corn oil 
traded steady at 13'%c. 

CORN OIL: Traded during week an 
%ec higher, compared with last mid- 
week sales. 

SOYBEAN OIL: Relatively unchang- 
ed from previous week. 

PEANUT OIL: Stronger at midweek, 


quoted 17%c, but sales were lacking. 

COCONUT OIL: Market easier, but 
trading limited. 

COTTONSEED OIL: Registered 
strength earlier in week, to decline 
fractionally at some trading areas at 
midweek. 


Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, FEB. 5, 1954 


Prev, 
Open High Low Close Close 
) rere i are 15.15b 15.00b 
pe 14.92b ow 14.92 
, ee 14.80b 14.94b 14.80b 
nd ee 14.25b 14.40 14.32b 
MOE |. disnea 3.75b 13.90b 13.80b 
| Re 13.61b 13.80b 13.60b 
Wate Sa kien 13.50n 13.60b 13.50n 
Sales: 91 lots. 
MONDAY, FEB. 8, 1954 
Mey cnescs 15.20b 15.82 15.23 15.26b 15.15b 
WL . dace 15.10 15.15 15.08 15.08 a 
0 eee 14.99 15.05 14.97 14.95b 14.94b 
Gent, ccc 14.38b 14.38 14.35 4.38 14.40 
Cite <ccees 13.85b net ween 13.90b 13.90b 
BG: sc 4Kce 13.80b 13.80b 13.80b 
Se kc evis 13.70n 13.70n 13.60b 
Sales: 68 lots. 
TUESDAY, FEB. 9, 1954 
BOG, 2eces 15.25 15.25 15.20 15.20b 15.26b 
MBF cccccs 5.00b 15.03 14.99 14.99 15.08 
, i Sa 14.95 14.95 14.88 14.89b 14.95 
Sept. cose 14.25b are idee 14.26b 14.38 
ere 18.90b .... .... 18.90b 13.90b 
ane 13.80b 13.80 13.80 13.80b 13.80b 
TOM caseee 13.700 eat --» 18.70n 13.70n 
Sales: 58 lots. 
WEDNESDAY, FEB. 10, 1954 
MAR? cctec 15.20 15.21 15.13 15.17 15.20b 
eee 14.90b 15.00 14.95 15.00 14.99 
SORE ccccce 14.83b 14.89 14.82 14.89 14.89b 
Sept. ..... 14.20b 14.28 14.28 14.28 14.26b 
GO. scscee 3.85b 14.00 14.00 13.95b 13.90b 
i 13.70b 13.92 13.92 13.92 13.80b 
JOM. cicecs 13.60n «s 13.85n 13.70n 


Sales: 86 lots. 


VEGETABLE OILS 


Wednesday, Feb. 10, 1954 
one. ottentene ofl, carlots, f.o.b. mills 


Occ cadeentendiaptctbsducchece 12 
Reatinest sodseteeuaeedecesieCobad inne 
ee ETE eee er eee 12% @12%pd 
Corn oil in tanks, f.o.b. mills ...... 13%4pd 
Peanut oil, f.o.b. Southern mills ..... 17%n 
Soybean oil, Decatur ............005: 12%pd 
Covonut oil, f.o.b. Pacific Coast ..... 15440 
Cottonseed ts, 

Midwest and West OOnee axe rcevc 1%@ 1% 
MES - vgcesasichentecetncdndeianbene 1%@ 1% 
Wednesday, Feb. 10, 1954 
White domestic vegetable ................... 27 
SO QUIN vce rk avciins os bcaceescacecawene 28 
MEE Charmed POGUES Gi diivei sc cdcecccccccsscceas 26 
Weaker GRR BAUD ch oddcccscccicccvecccens 25 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ......... 10 
TEREPe GU Cae COHMUNOP coivcccavacteccsanevess 18 





pd—paid, n—nominal, a—asked, b—bid. 


EASTERN BY-PRODUCTS MARKET 


New York, Feb. 10, 1954 

Dried blood was quoted Wednesday 

at $8.25 per unit of ammonia. Low test 

wet rendered tankage was priced at 

$7.50 f.o.b. per unit of ammonia and 

dry rendered tankage was listed at $1.45 
per protein unit. 


EDIBLE OIL SHIPMENTS 


Total shortening and edible oil ship- 
ments declined to 261,823 lbs. in Decem- 
ber from 351,367,000 lbs. in November, 
the Institute of Shortening and Edible 
Oils reported. Of the December total, 
100,380,000 lbs. was shortening, and 
151,850,000 lbs., edible oil. 








HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now emp 
squares, p 
containers can be dumped! 
Electric solenoid operated valve. 
control! 
hydraulic pump and reservoir fully enclosed. 
Ram-type hydraulic cylinder. 


25 vats per hour. Hams, bellies, 
picnics and other product handled in 


Push button 
Powered by air-cooled motor with 


Write for full particulars. 


MATERIALS TRANSPORTATION co. 


400 N. MICHIGAN AVENUE 





CHICAGO 11, ILLINOIS 

















Carlots 


DRESSED BEEF 


CHICAGO 





BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 


For Conservative Buying . . . See 


D.A.’“Dave’’ FORGEY 








Order Buyer of Cattle and Calves 








ST. PAUL 














NATIONAL STOCK YARDS, 
Long Distance Phone: BRidge 0793 


ILLINOIS 
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Hides decline ¥2¢ in midweek activity— 
Small packer hide market also easier, 
but trading limited—Calfskins steady— 


Kipskings appear weaker—Sheepskin 
market mostly unchanged and steady. 


CHICAGO 


PACKER HIDES: There were no 
sales of big packer hides the first two 
days of the week and no specific offer- 
ings were revealed. On Monday there 
was reported inquiry for branded steers 
at steady levels, but the extent of the 
interest could not be determined. River 
heavy native cows were wanted at last 
sale levels, but %c less was bid for 
heavy native steers late in the day. 

All selections were bid %c lower on 
Tuesday, but packers continued to with- 
hold offerings, anticipating improve- 
ment. Interest was considered quite 
broad, but the only sale heard through- 
out the day was outside independent 
packer movement of about 600 native 
bulls at 10ce. 

Trading developed at midweek, and 
most selections sold %c less compared 
with levels established last week. An 
accurate volume was difficult to deter- 
mine, but some sources estimated a 
possible quantity of 45,000 hides. River 
heavy native steers brought 10%c; 
River heavy native cows, llc, and 
Northerns, 12c. Ex-light native steers 
sold at 16%4c, but no movement of light 
native steers was heard; light native 
cows sold at 14c for Rivers and at 14%4c 
for Chicagos and Northerns. Branded 
cows sold at 10%c for Northerns and 
lle for Southwesterns, with sales of 
Denver production at 10c. Butt branded 
steers brought 9c and Colorados 8%4c. 

SMALL PACKER AND COUNTRY 
HIDES: Although there was some ex- 
port interest for small packer hides and 
domestic inquiry at a %4c less for some 
averages, action was on the slow side 
with most tanners backing away until 
big packer levels were definitely estab- 
lished. Some 52@54 lb. average hides 





sold at 1lc, selected, f.o.b. The 50-lb. 
average reportedly sold as high as 
11%c, but this was considered a top 
figure at midweek. Some 65@66 lb. 
average sold at 8%4c, with brands bring- 
ing 7c. The 60-lb. average was quoted 
nominally at 9@9%%c in the absence of 
sales, depending on freight points. The 
country hide market was dull, due to 
the spread between buyers and sellers 
ideas. An offering of 50-lb. mixed locker 
butchers and renderers was heard at 
midweek at 10c, but went unsold. 
CALFSKINS AND KIPSKINS: The 
calfskin market was believed steady, 
but no trading was encountered up to 
midweek. Some St. Louis heavy calf 
sold late last week, and about 2,500 
brought 37%c. Kipskins appeared eas- 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ending Previous 
Feb. 10, 1954 Week 


Nat. steers ..11 @14 11 @14% 14 @19 
. Y eeamend 


Cor. Week 
1953 


see ae 9 9% 12n 
Batt ‘beanded 

caaees 9 9% 12 
cal. “airs. melas 8% 9 lin 


MRI, acho 13%4n 14n 20 
Brand’d cows. 10%@11 11 @11% 18%@14n 
Hy. nat. cows.11 @12 11%@12% 14%@15n 

19 


Lt. nat. cows.14 @14% 14%@15 
Nat. bulls. 10n 10% lin 
Brand’d bulls. 9n 91on 10n 


Calfskins, Nor. 


VSD. canes 40n 40n 52%@57% 

10/down ... 42%n 424on 50n 
Kips, me 

nat., 15/25. 28n 28n 35 @387%n 
Kips, Nor. 

Brn’d,15/25. 2514n 2514n 20 @32n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and 
over .... 9 @9%n 9 @ H%n 134%@14n 
50 lbs. .... 11 @l11%n 114%@12 15% @16n 


SMALL PACKER SKINS 
Cc ae under 


Peeves 25n 25n 87@ 40n 
Kips, mt 5/30 ....15 @lin 15@17n 30n 
Slunks, reg. .. 1.25n 1.25n 1.50@1.60n 
Slunks, hairless. 50n 50n 50n 
SHEEPSKINS 

Packer shearlings, 
No. 1 1.40n 1.40n 2.35@2 -40n 
Dry Pelts 24n 24n 29n 


Horsehides, 


Untrmd. 10.00@10.50n 10.00@10.50 8.00@8.50n 


ier, but trading also was lacking up 
to midweek. 

SHEEPSKINS: Inquiry was good in 
this category, but supplies were mostly 
limited. The No. 1 shearlings were 
quoted nominally at 1.40 in the absence 
of sales. Some No. 2 and No. 3 shearl- 
ings brought 1.15 and .80, respectively, 
Fall clips were reported sold at 2.25. 
Pickled skins sold at 10.00 for a mixed 
car of sheep and lambs. 


N.Y. HIDE FUTURES 
FRIDAY, FEB. 5, 1954 
Open High Low Clase 





Apr 14.86b 14.85 90a 
July 15.25b = 15.25 

Oct 15.40b 15.45 45a 
Jan 15.54 15.54 55a 
Apr 15.30b 9-15.45 

July .-+ 15.30b es 45a 

Sales: 42 2 lots. 
MONDAY, FEB. 8, 1954 

Apr. .... 14.75b . = 14.80b- 83a 
July .... 15.20b 15.25 15.25 15.23b- 26a 
Oct. .... 15.45b 15.47 15.44 15.45b- 5a 
Jan. .... 15.50b ee ‘ 15.50b- = 60a 
Apr. .... 15.47-46 15.47 15.46 15.45b- 55a 
July .... 15.42 15.42 15.42 15.44b- 54a 


Sales: 67 lots. 
TUESDAY, FEB. 9, 1954 





Apr. 14.60 14.67 
July 15.07 15.07 
Oct. 15.35 15.37 
Jan. 15.40 15.40b- 42a 
Apr. . 15.35b- 42a 
Jay... 5.40 15.35b- 42a 
Sales: i79 Jots. 
WEDNESDAY, FEB. 10, 1954 
Apr. .... 14.60b nbad esi 14.64b- 67a 
July .... 15.01b 15.06 15.06 15.06b- 10a 
Oct. .... 15.30b sxe peace 15.35b- 40a 
Jan. .... 15.35b 15.40 15.40 15.39b- 45a 
Apr. .... 15.30b Seles Diary 15.39b- 45a 
July .... 15.30b 15.40 15.40 15.39b- 45a 


Sales: 51 lots. 
THURSDAY, FEB. 11, 1954 


Apr. .... 14.60b 14.55 14.40 14.40b- 42a 

July .... 15.02b 15.00 14.80 14.80 

Oct. .... 15.32b 15.30 15.08 15.00 -10.00 

Jan. .... 15.39b 15.41 15.20 15.20b- 23a 

say ovee _ 32b = -:15.39 15.20 15.20b- 23a 
5.32b 15.40 15.40 15.20b- 25a 


Ju 
ai: ‘89 ‘oe. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 6, 1954, totaled 4,818,- 
000 lbs.; previous week, 4,466,000 lIbs.; 
same week 1953, 4,470,000 lbs.; 1954 to 
date, 25,374,000 lbs.; same period 1953, 
24,723,000 lbs. 

Shipments for the week ended Jan. 30, 
1954, totaled 4,659,000 lbs.; previous 
week, 4,714,000 lbs.; corresponding 
week 1953, 3,879,000 lbs.; this year to 
date, 22,242,000 lbs.; corresponding 
week 1953, 18,340,000 lbs. 








KOCH SUPPLIES 


Telephone: 


50 


Modern tracking 
saves labor, 
boosts efficiency 


See pages 
20-21 of Koch 
General Cat- 
alog 78, then 
write Koch 
about your 
tracking. De- 
tailed draw- 
ings and quo- 
tation sent 
promptly for your O.K. No 
charge or obligation. 

2520 Holmes St., 
Victor 3788 








“STRING- A- WAY" does it mechanically 


” De-strings 900 pounds of 
‘linked sausage in an hour 
‘without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 

















Kansas City 8, Mo. 


~ THE E. “KAHN'S SONS CO. 
CINCINNATI 25, OHIO 
Kirby 4000 
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Canadian Canned Meats 


Stocks of canned meats held at 
manufacturers’ and wholesalers? leve!s 
on December 1 amounted to 61,325,831 
lbs. down from the 62,352,342 Ibs., 
held on November 1, 1953. Holdings in 
lbs. were as follows by kinds, totals for 
November 1 being in brackets: becf 
products—beef stews and boiled din- 
ners, 2,802,466 (2,450,454) lIbs.; roast 
beef, 144,623 (84,293); corned beef, 
834,253 (821,540); other beef products, 
1,395,232 (1,300,573). 

Pork products—spiced pork and ham, 
51,786,798 (53,925,477) lbs. roast pork 
and ham, 1,045,780 (769,297); other 
pork products, 1,465,359 (1,393,500). 
Miscellaneous—canned fowl, 597,356 
(527,390) lbs.; meat paste, 793,620 
(797,219); other, 460,344 (289,599). 


Sanitation Real Problem In 
Livestock Trucking, Says L.C. 

Sanitation in livestock marketing 
presents a real problem, according to 
Livestock Conservation, Inc. While the 
introduction of trucks into livestock 
transportation has expedited marketing, 
it has created problems, says L.C. 
Some of these problems are: Provision 
for suitable facilities for cleaning and 
disinfecting trucks at each market, es- 
tablishment of a reasonable charge for 
use of cleaning facilities and compli- 
ance of truckers with cleaning and dis- 
infecting requirements. 





THURSDAY'S CLOSINGS 
PROVISIONS 
The live hog top at Chicago was 
$26.50; average, $25.60. Provision prices 
were quoted as follews: Under 12 pork 
loins, 50; 10/14 green skinned hams, 


55-5842; Boston butts, 46; 16/down 
pork shoulders, 4014n; 3/down spare- 
ribs, 44; 8/12 fat backs, 13%4-13%; reg- 
ular pork trimmings, 26n; 18/20 DS 
bellies, 32%4n; 4/6 green picnics, 35; 
8/up green picnics, 3214-33. 

P.S. loose lard was quoted at 16.37%b 
and P.S. lard in tierces at 17n. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: Mar., 
15.08b-12a; May, 14.95b-97a; July, 
14.84; Sept., 14.80b; Oct., 13.95; Dec., 
13.85, and Jan., 13.85n. 

Sales: 45 lots. 


Meat for U.K. Halted 


Argentina stopped shipping meat to 
Great Britain February 3 because of 
a shortage for home consumption. Ship- 
ments are not expected to be resumed 
for four to ten weeks. Argentina is the 
main supplier of meat for the United 
Kingdom. 








Witness —_| 
~~ HIRAM CUKE te3/ 


Hi yieayp 


4 





More and more packers prefer pickles 
by GOLDSMITH. Why not give your 
sausage products a reali sales-winning 
taste appeal by simply addinq Gold- 
smith s Sweet Diced Pickles to your 
present formulas? This low-cost sales- 
builder improves appearance .. . 
creates new demand. 

HIRAM CUKE also sez: Give your prod- 
ucts really distinctive appeal with Diced 
Sour and Dill Pickles . . . Sweet and 
Sour Chunks . . . Diced Red and Green 
Peppers. Write GOLDSMITH today... 
we specialize in serving packers and 
sausagemakers. 


GOLDSMITH'S 


DICED SWEET PICKLE 


Teel i, 


in your Loaves, S$ ge and Sp 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 

@ MEANS LOWER COSTS, HIGHER PROFITS 


Goldsmith 





PICKLE COMPANY 





4941 S. RACINE AVE. ¢ CHICAGO 9, ILLINOIS 











THE RATH PACKING CO.. WATERLOO, IOWA 


ee 


MEATS 


FROM THE LAND O'CORN 
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PHILADELPHIA FRESH MEATS 
Tuesday, February 9, 1954 
WESTERN DRESSED 


BEEF (STEER): Cwt. 


HR nc bck eivsicc ccceues None quoted 
Cy, UIE he ldo eines Occweee $38.25@41.00 
Choice, 700/900 .................+ 37.00@40.00 
Good, 500/700 ...........0..20-+-- 34.50@36.50 


Commercial, 350/700 ............. None quoted 
cow: 
Commercial, all wte. .....cccesces 25.00@ 27.00 
Ree Es Fao cd eiaucse Wad canes 22.60@24.50 


VEAL (SKIN OFF): 








CONee Be o's 66k 0 ck bc ces weve 44.00@46.00 
Sf, SELECT TET 46.00@48.00 
Se) eee 44.00@47.00 
Oe SE. eee ee ra 36.00@40.00 
Good, SO/BIO .cccccccccccccsvceses 40.00@ 43.00 
Good, 110/150 ...........+..++-++ 38.00@42.00 
Commercial, all wts. ...........+- 30.00@36.00 
Utility, al8 wts. 2. .cccccccceccces 25.00@29.00 
LAMB: 
Prime, ¢ 
Prime, 3. x 
Prime, 8. N 
Choice, 2.00@ 44.00 
Choice, 4 J 
CN I 6b ds oH crib sucess 38.00@42.00 
Good, all Wts. .....-cccccscseccece 5 42.00 
tt | 2s: a rcrras rt 34.00@37.00 
MUTTON (EWE): 
ey OC) a ees 20.00@23.00 
Geen,  TEGOUE  s eecccstcsescvewe 18.00@20.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10 ........ 50.00@52.00 
(Bladeless included) 10-12 ...... 50.00@52.00 
(Bladeless included) 12-16 ...... 48.00@50.00 
Butts, Boston style, 4-8 .......... 46.00@49.00 
SPARERIBS, 8 Ibs. down ........ 48.00@52.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 





Hindgtrs., 600/800. .$54.00@57.00 $47. 50.00 
Hindgqtrs., 800/900.. 53.00@55.00 45.00@47.00 
Rd., no flank ...... 49.00@52.00 48.00@50.00 
Hip r’d, with flank.. 47.00@50.00 46.00@48.00 
Full loin, untrimd.. 52.00@58.00 44.00@48.00 
Short loin, untrimd. None quoted None quoted 
Short loin trmd. ... None quoted None quoted 
WOES Ab itadacceees None quoted None quoted 
Rib (7 bone) ...... 56.00@62.00  48.00@54.00 
Arm Obuck ........ 37.00@40.00 37.00@39.00 
errr er 30.00@382.00  30.00@32.00 
Short plates ...... 12.00@14.00 12.00@14.00 


Salable Cattle, Calves Up 
In 1953; Hogs, Sheep Down 


Salable receipts of livestock at 12 
of the larger market centers about the 
country for last year showed increases 
in cattle and calves, while hogs and 
sheep declined, U. S. Department of 
Agriculture figures indicate. Salable 
receipts of cattle rose almost 20 per 
cent to 12,866,569 from 10,729,821 in 
1952. Such receipts of calves rose 10 
per cent to 1,999,802 from 1,808,965 the 
year before. 

Packers found almost 22 per cent less 
hogs in the salable receipts of 14,951,- 
576 last year compared with 19,096,909 
the year before, while salable sheep and 
lambs at 5,800,738 were down almost 
3 per cent from 5,974,938 in 1952, ac- 
cording to the comparative tabulations. 


FOA Grant for Hides 


The Foreign Operations Administra- 
tion has announced authorization to 
Israel of $175,000 to buy cattle hides 
from the U. S. and Canada. 
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1953 BAI Report 


(Continued from page 40) 


combat vesicular exanthema, com- 
bined with those of other livestock 
and meat industry agencies, had 
brought about enactment of control 
laws or regulations in 41 of the 48 
states. Federal regulations were re- 
vised to control interstate movement 
of swine fed raw garbage and to re- 
quire proper cleaning and disinfection 
of facilities used in interstate move- 
ment of swine and necessary federal 
quarantines of affected areas. At the 
end of the year, authorities in some 
states were beginning to set up semi- 
monthly inspection of garbage feeding 
premises. 

In exercising control over the inter- 
state transportation of livestock to 
prevent the spread of animal diseases, 
Bureau inspection was maintained 
during the year at 46 stockyards in 
44 cities. At these yards, Bureau em- 
ployes inspected 23,417,701 cattle and 
13,643,449 sheep, and supervised the 
dipping of 364,675 sheep for scabies 
in order to comply with USDA regu- 
lations and states of destination. They 
also inspected 28,018,094 swine and 
supervised the immunization and dis- 
infection against hog cholera of 222,- 
078 of these animals. 

Activities of the Bureau of Animal 
Industry include research in the field 
of meat processing. 

In a one-month test during fiscal 
1953, samples of fancy box cured ba- 
con stored at 40° and 90° F., with and 
without the use of ultra-violet lights 
for controlling microbiological growth, 
showed only small differences in qual- 
ity. The same was true of bacon of 
the farm-cured type. After three 
months’ storage of both types at 40°, 
and with and without ultra-violet light, 
the organoleptic depreciation was 
slight, while at 90° the depreciation 
was marked. Deterioration in this re- 
spect was. evidenced by a decrease in 
the desirability of flavor of both the 


fat and lean. At 40° the samples of 
bacon not exposed to ultra-violet be- 
came moldy on the outside. Ultra-vio- 
let light prevented mold growth, but 
at 90° temperatures flavor deteriora- 
tion due to fat breakdown was appar- 
ently caused by irradiation. 

Study of rancidity development in 
freezer storage of four differently 
treated lots of dry-cured bacon sides 
indicated that rate of oxidation, as 
well as rate of loss in palatability, de- 
creased according to the curing in- 
gredients used in the following order: 
salt; salt and ascorbic acid; salt and 
sucrose; and salt, sucrose, and potas- 
sium nitrate. Although striking dif- 
ferences were evident between the sec- 
ond and third lots, differences were not 
great between the first and second lots 
and small and possibly not significant 
between the third and fourth lots. 
Curing was for 21 days at 38°F. 
Quantities of sucrose and sodium ni- 
trate used were those of a standard 
curing’ mixture. Ascorbic acid in a 4 
per cent ethanolic solution was applied 
by spraying. It was concluded that 
sucrose is a better antioxidant than 
ascorbic acid, and potassium nitrate 
in the quantities used has little pro- 
oxidant effect. 


SALABLE, DRIVE-IN RECEIPTS 

AT 64 MARKETS, 1953-1952 

Total salable and driven-in receipts of 
livestock by classes at the 64 markets 
during 1953 compared with 1952, as re- 
ported by the USDA: 


TOTAL SALABLE RECEIPTS 


Year 1953 Year 1952 

TEE ik ckaneuyer earannuie 18,897,829 15,962,598 

RIM Avice ccescuseeraanes 4,385,214 3,887,957 

BOONE, 6 otsecseesaebse cones 21,096,400 27,015,775 

Re er re er 9,040,119 9,005,235 
TOTAL DRIVEN-IN RECEIPTS 

Year 1953 Year 1952 

17,836,570 14,335,706 

.. 4,636, 847,547 

125, 258,195 30,921,334 

8,307,771 7,701,841 





Percentages of driven-in livestock during 1953 
were: Cattle, 79.7; calves, 82.3; hogs, 85.2; sheep, 
52.1 and in 1952 cattle, 15.73 "calves, 80.4; hogs, 
81. 3; and sheep, 48.8. 


MEAT EXPORTS-IMPORTS 
Exports and imports of meats during 
November, as reported by the U. §. 
a of Agriculture: 


Commodit Nov., 53 Nov., ’52 
EXPORTS Ydementic)— 
Beef and veal— 
Pounds Pounds 
Fresh of frozen ........+ 3,566,704 73,470 
Pickled or cured ........ 2,092,400 995,794 
Pork— 
Fresh or frozen ........ 535,015 1,160,240 
Hams & shoulders, cured 

CP COONOE .ncccccccese 1,283,103 1,111,915 
RON was 6 anh wea 248,655 2,670,330 
Other pork, pickled, salted 

or otherwise cure, (in- 

cludes sausage ingredi- 

OOD cMadketanenacsasud 1,816,040 1,865,351 
Sausage, bologna & frank- 

furters, (except canned) 111,868 118,361 
Other meats, except 

ME ska cceunncnab pe 2,456,957 88,632 

Canned meats— 
Beef and Weal ..rccccece 8,026,341 83,911 
Sausage, bologna & frank- 

PUPUNNE ccasenedconvece 272,143 288,931 
Hams and shoulders .... 209,641 264,520 
Other pork, canned ..... 326,558 314,104 
Other meats & meat prod- 

WCUR, CRUDE occ cccics 206 596 177,138 

Lamb and mutton (except 

CONOR D> inti as.ccheltaece 310,066 9,161 
Lard, Ceeteta rendered 
pork errr rer 32,857,027 46, = = 
Te, See vevccvcecs 1,441,593 
Tallow, inedible ........ 69,559,546 52 338, Tt 


Inedible animal oils, n.e.c 


(includes lard oil) 110,672 1,342,691 
Inedible animal greases & 

fats (includes grease 

a AA 13,683,715 4,324,572 
IMPORTS— 
Beef, fresh or frozen ... 3,283,525 7,057,851 
Veal, fresh or frozen .... 41,909 650 


Beef a veal, pickled or 


i setemsbasneeee 1,992,289 968,104 

cuaaea beef (includes 

COPMOR Beek) cesacsvess 2,756,937 4,359,889 
Pork, fresh or chilled and 

SL ie PRB a eae age 1,597,037 1,257 
Hames, shonidere, hacen, 

backs, butts & picnics.. 8,874,540 6,011,655 
Pork, other pickled or 

eI ae eS 2 174 ANK 


Lamb and mutton ...... 45,961 76,549 
THOW, GENEID sccccscave eve a 
Tallow, inedible ........ eee ppt 





Includes many items which consist of varying 
amounts of meat 


Compiled from official records, Bureau of the 
Census. 


Junior Stock Show Head 


John W. Mailliard III, member of the 
board of directors of No. 1-A District 
Agricultural Association, has _ been 
named chairman of the 1954 Grand Na- 
tional Junior Livestock Exposition and 
Arena Show, to be held in the San Fran- 
cisco Cow Palace April 10 to 15. F.F.A. 
and 4-H members will participate. 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
e@ WILLIAM G. JOYCE, Boston, Mass, 


e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. ¢. 


BEEF « PORK » SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 





Levees 706 & 





KENNETT-MURRAY 


sUuUYING Saeaviice 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND, 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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COOKED SAUSAGE PRODUCTS 
HAVE BETTER CURE-COLOR 
... SMOKEHOUSE TIME IS REDUCED WITH 


CeBicu 


na YOU’RE SURE WITH 


been 


d Na- CEBICURE 


n and : ; : 
Pram Cepicure is the Ascorbic Acid developed 


FA by the Merck Research Laboratories specif- 
ae ically for curing meats. Because of its special 
particle size, Cepicure is free-flowing and 
dissolves rapidly in cold water. CEBICURE is 
supplied in convenient avoirdupois packages. 
It is shipped with transportation prepaid 
from Atlanta, Ga.; Buffalo, N. Y.; Chicago, 
Ill.; Dallas, Texas; Los Angeles, Calif.; 
Rahway, N. J.; St. Louis, Mo., Seattle, Wash. 








Research and Production | . AY 8 Op: a On Ger. am OF 0 hrm 6. for 
OG oy 2 : Manufacturing Chemis 
for the Natwon’s Health : ufacturing ws 


RAHWAY, NEW JERSEY 
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LIVESTOCK PRICES AT LEADING MARKET 


Livestock prices at five western markets on Tuesday, Febru. 


10 Good Reasons ary 9, were reported by the Production and Marketing Admin-) 


istration as follows: 


for Using St. L. N.S. Yds Chicago Kansas City Omaha St. Paul 3 


HOGS (Includes Bulk of Sales): 


C AINCO BARROWS & GILTS: 

oOo Ibs. ... None rec. None rec. None rec. None rec. None ree, 
140-160 Ibs. ... None rec. $24.50-25.50 None rec. None rec. None ree. 
160-180 Ibs. ...$25.00-36.25 25.25-26.50 None rec. $23.50-26.50 None rec. 
180-200 Ibs. ... 25.75-26.50 26.25-26.50 $26.25-26.65 26.50-27.00 $25.25-26.50 
* 200-220 Ibs. ... 25.75-26.50 26.25-26.50 26.25-26.65 26.50-27.00 25.25-26.50 
u ac 220-240 Ibs. ... 25.65-26.25 25.75-26.50 26.25-26.25 26.50-27.00 26.00-26.50 
240-270 Ibs. ... 25.00-25.75 24.75-26.00 25.50-26.50 25.25-26.75 None rec. 
270-300 lbs. ... 24.50-25.25 23.75-25.25 None rec.  24.25-25.50 24.00-24.75 
300-830 Ibs. ... 24.25-24.50 23.75-24.00 None rec. 23.75-24.50 None rec, 

@ Binds Low Protein Meats! 330-360 Ibs. ... None rec. None rec. None rec, 28.75-24.50 23.50 


idi Medium: 
© Solidifies Under Heat! 160-220 Ibs. ... Nonerec. Nonerec, None rec. None rec, 


@ Holds Shrinkage to a Minimum! SOWS: 
° Choice: 4 

© Improves Shelf Life! 270-300 Ibs. ... 28.75-24.00 23. 15 28.2% : 00 21.00-23.25 j 

tnimi 330-330 Ibs. ... 23.50-23.75 None ree. 
© Minimizes Jelly Pockets! 330-360 Ibs 93 95-23 75 None ree. 
360-4 "  B8'00-23. None ree. 
ili 360-400 Ibs. ... 23.00-23.50 22.7: d 
@ Stabilizes Water and Fat! ic. ' saeanes Sune 22.13 
@ Increases Yield! 450-550 Ibs. ... 22.00-22.75 21.75-22.5 21. 
Medium: pee cate 
250-500 Ibs. ... Nonerec. Nonerec, None rec. 20.50-23.50 None rec. 











ASSSR 
SRSSR8 


b 


SRSNSS 


@ Improves Sausage Texture! 


@ Supplements Natural Albumen! 


: SLAUGHTER CATTLE & CALVES: 
@ Controls Moisture! postct 
Pri . 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 700. 900 Ibs... 24.75-28.00 25.00-27.50 24.00-27.00 26.25-27.50 25.00-27.00 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCTI| 900-1100 Ibs. ... 25.75-30.50 25.00-28.00  24.75-27.50 26.00-28.50  25.50-27.50 
1100-1300 Ibs. ... 26.75-30.50 25.50-28.00 24.75- 26.25-28.50 25.50-27.50 
Manufactured Exclusively for 1300-1500 Ibs. _.. 26.50-30.50 22.50-27.50 24.25-27.50 25.00-28.25 None ree. 


Choice: 4 
» » N Cc 700- 900 Ibs. ... 21.50-25.75 22.00-25.50 21.50-24.00 .75-25.25 22.00-25.50 
s 


900-1100 Ibs. ... 22.50-26.75 22.25-25.50 21.50-24.25 a : pe 
Seasonings and Sausage Manufactu 1100-1300 Ibs. ... 23.00-26.75 22.50-25.50 21.50-24.25 .75-25.25  22.50-25.51 

ee 1300-1500 Ibs. ... 22.50-26.75 22.00-25.50 21.00-24.00 59-25. 22.00-25.50 
222-224 W. KINZIE ST. € CHICAGO 10, ILL. 

*Powdered Milk Product Good: 

700- 900 Ibs. ... 19.00-22.50 19.00-22.00 18.50-21.50 18.50-21.75 18.50-22.50 
900-1100 Ibs. ... 19.50-28.00 19.50-22.25 18.75-21.50 18.50-21.75 18.50-22.50 
1100-1300 Ibs. ... 20.00-23.00 19.50-22.50 18.75-21.50 18.25-21.50 18.50-22.50 
Commercial, 


all wts. 16.50-20.00 17.00-19.50 16.00-18.75 16.00-18.50 15.00-18.50 
WHO ME ces T? | Utility, all wts.. 13.50-16.50 15.50-17.00 13.50-16.00 12.50-15.00 
IT? 


HEIFERS: 


Prime: 
G00- 800 Ibs. ... 23.50-25.25 24.25-26.00 22.50-24.50 22.75-25.00 22.50-23.50 
WHO IT? 800-1000 Ibs... 24.00-26.25 24.50-26.00 23.00-25.00 22.75-25.00 22.50-24.50 
e 
Choice: 


600- 800 Ibs. ... 20.00-24.00 21.50-24.50 19.00-22.25 19.25-22.75 20.00-22.50 
HOW DOES IT 800-1000 Ibs. ... 20.50-24.00 21.50-24.50 19.50-22.50 19.25-22.75 20.00-22.50 
s 


Good: 


500- 700 Ibs. ... 17.50-20.50 18.50-21.50 16.50-19.50 16.25-19.25 18.00-20.00 
For complete Buyers’ Guide information on 700- 900 Ibs. ... 18.00-20.50 19.00-21.50 17.00-19.50 16.25-19.25 18.00-20.00 


every machinery, equipment and supply item, as Commercial, 

well as services, look to the Annual Meat ait-tete. .50-18.00  15.50-19,00  14.00-17.00 14.25-16.25  14.50-18.00 
Packers Guide! The listing pages and adver- Utility, all wts.. 12.50-14.50 13.50-15.50 12.00-14.00 12.00-14.25  12.00-14.50 
tising will give you the information you need 
to specify and buy intelligently. Use the Guide Commercial, 

for basic buying information and read The Pro- all wts. 2.25-13.50 12.00-18.50 11.75-13.00 12.00-13.00 12.00-13.00 
visioner for current selling messages and you'll 
save time and money. 














COWS: 


Utility, all wts.. 10.75-12.25 5 11.50-12.00 10.75-11,.75 11.25-12.00 11.00-12.00 
Canner & cutter, 
all wts. 9.25-11.25  9.00-11.50 9.00-10.75 10.00-11.25 —8.50-11.50 








BULLS (Yrls. Excl.) All Weights: 
Good 11.00-18.00 None ree. None rec. 11.50-13.00 11.00-12.00 


THE RY CIRCULATIN GB SYSTEM || Commercist ...- 14:25-16.00  14.00-15.00 14.00-14.50 14.50-15.50 11.50-18.00 
® Utility { By (3; 


13.00-14.00 13.00-14.00 12.50-14.50 13.50-16.00 


Cutter 75 11,00-13.00 10.00-13.00  10.50-12.50 13.50-16.00 
BLOWS UPWARD 


VEALERS, All Weights: 
owe OA ~ Choice & prime . 27.00-28.00 22.00-29.00 25.00-27.00 22.00-25.00  22,00-26.00 


Keeps gyre <2 Com’l & good ... 17.00-27.00 14.00-22.00 13.00-25.00 15.00-22.00 14.00-22.00 























CALVES (500 Lbs. Down): 


Choice & prime . 19.00-25.00 17.00-21.00 17.00-19.00 19.00-23.00 18.00-23.00 
Com’l & prime .. 14.00-19.00 138.00-17.00 12.00-17.00 14.00-19.00 13.00-18.00 





SHEEF & LAMBS: 
SPRING LAMBS: 
free from odors. ed : s | LAMBS (110 Lbs. Down) (Wooled): 


Choice & prime . 21.00-22.65 21.25-22.25  20.50-21.75 21.00-21.50 21.00-21.50 


“~wAIOxX, Good & choice . 20.00-21.25 20.00-21.75 19.50-20.50 19.50-20.75 19.00-21.00 
REZRXLERS 


EWES: 


Good & choice .. 7.50- 9.50 4.00- 5.00 7.50- 8.25 8.00- 9.00 
Cull & utility ... 6.00- 7.50 3.00- 4.00 7.00- 7.50 5.50- 8.00 








3089 River Road River Grove, Ill. 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 
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that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of 
“The General Box." It’s full of 
facts on the better packing 

of many products. 


General BOX COMPANY 


i Kkkkx J GENERAL OFFICES: 1871 MINER STREET 


DES PLAINES, ILLINOIS 





FACTORIES: Cincinnati, Denville, N. J., Detroit, East St. Louis, 
Kansas City, Lovisville, Milwaukee, Prescott, Ark.; Sheboygan; 
Winchendon, Mass. General Box Company of Mi ippi, Meridian, 





Miss. Conti | Box C 





, Inc., Houston. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 








CATTLE 
Week Cor. 
ended Prev. Week 
Feb. 6 Week 1953 
Chicagot .... 21,142 23,744 18,551 
Kansas Cityt. 16, 807 17,028 18,039 
Omaha*t ..... ,83 28,239 18,064 
E. St. Louist. 10,690 11,698 9,743 
St. Josepht .. 10,534 12,011 9,170 
Sioux Cityt 9,873 11,897 8,728 
Wichita*t 4,544 4,903 3,899 
New York & 

Jersey Cityt 9,858 10,151 8,104 
Okla. City*t. 7,097 6124 5,068 
Cincinnati§ 4,410 4,786 3,874 
ng canes 0,915 13,659 8,783 
St. Pault .... 21,849 15,648 10,428 
Mitwauke et .. 4,525 4,671 3,279 

TOURE ® scawss 153,083 164,559 125,730 

HOGS 

Chicagot ..... 31,733 30,189 38,197 
Kansas City{t. 8,562 ,0: 11,609 
Omaha*t ..... 32, 34,037 
E. St. Louist 24,033 28,563 
St. Josepht .. 28,192 
Sioux Cityt > 26,776 
Wichita*t 10,737 
New York 4 

Jersey Cine 39, Prd 40,960 47,575 
Okla. Gity* . 1: 12,071 
Cincinnati§ 12,464 
Denvert ..... 12,458 
BE, PAG 0058 41,625 
Milwaukeet .. 5,845 





ee 261,786 281,233 312,049 


SHEEP 

Chicagot ..... ,3878 H 329 10,753 
Kansas Cityt. 4,286 5,741 5,272 
Omaha*t ..... 14,803 15,552 15,193 
E. St. Louist. 3,316 4; 168 4,180 
St. Josepht .. 22,518 121660 7.389 
Sioux City? .. 10,715 12,370 7,708 
Wichita*t 73 1,246 2,035 
New York & 

Jersey Cityt 32,312 44,482 44,636 
Okla. City*t . 2,856 23482 ooiae 


Cincinnati§ .. (548 576 











Denvert ..... 14,271 10,968 

St. Pault .... 5,497 7,960 6, 918 

Milwaukeet 1,215 1,791 861 
OUR cc ccies 131,456 129,325 116,826 





*Cattle and calves. 

tFederally inspected slaughter, in- 
eluding directs. 
‘ {Stockyards sales for local slaugh- 
er. 


§Stockyards 


receipts for 
slaughter, 


local 
including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 


more, Md., on Wednesday, 

Feb. 10, were as follows: 

CATTLE: 
Steers, com’l ........ $16.00@17.00 
Steers, good & ch. ... 22.00@23.00 
Heifers, choice ..+ 22.00@23.00 
Heifers, good, com’l.. 18.50@20.00 
Cows, util. & com’l ...11.00@12.00 
Cows, canner, cutter... 8.00@10.00 
ee None ree. 


Bulls, sausage & com’l 


VEALERS: 
NE pelemewss.«seecaie $29.00@31.00 
ie 6.00@16.00 
Com’l & choice ...... 23.00@30.00 


15.50 down 


HOGS: 
Choice, 180/240 ...... 26.50@27.00 
Sows, 400/down 22.00@ 22.50 
LAMBS: 
SRO omc vereauness o's 22.00 


NEW YORK RECEIPTS 

Receipts of salable _live- 
stock at Jersey City and 41st 
st.. New York market fer 
week ended February 6: 


Cattle Calves Hogs* Sheep* 
Salable ... 303 317 ae 3 


Tota] (incl. 

congo a 301 3,467 19,063 23,864 
Prey. wee 

Stiable 5° 248 332 
Total (in 

Mairects) .6,437 2,863 21,328 20,030 


~~ *Inclnding hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicags 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
i a eee 245 9,148 1,147 
Feb. 5 . 2 8, 1,000 
Feb. 6 . ..- 3,000 200 
Feb. 8 . 345 9,370 2,801 
Feb. 9 400 11,000 3,006 
Feb. 10 300 9,000 4,500 
*Week so 


far ,145 29,370 10,301 
Week ago.3 377 »202 32,2 ¢ 

Year ago .36,705 891 33,871 17,634 
2 yrs. ago.26,905 882 56,587 13,404 








*Including 6,500 hogs direct to 
packers, 
SHIPMENTS 
Feb. 2 . 8,651 93 720 472 
Feb. 3 ... 4,687 70 811 1,002 
Feb. 4 ... 2,320 127 813 1,941 
Feb. 5 .... 1,000 ere 500 200 
Feb. 6 ... 200 ef 500 100 
Feb. 8 . 4,653 1,237 773 
Feb. 9 ... 5,000 1,000 500 
Feb. 10 .. 6,000 1,000 1,500 
WwW 2 we so 
senekll -.- S287 27m 
week ago. 13 R 176 2,836 2,091 
oo ago .14,171 40 4,799 4,069 
yrs. ago. 9.860 61 6,707 2,872 
FEBRUARY SHIPMENTS 

1954 1953 

Cte crgceanesdmee 32,901 1 
i SE re 7,600 15,912 
MOM cv.ccb ese sca 7,112 9,366 

FEBRUARY RECEIPTS 

1954 1953 
eer 74,182 71,243 
SES Sei 2,754 2,170 
i a. 81,824 8,968 
| re. 37,969 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Feb. 10. 


Week Week 


ended ended 
Feb. 10 Feb. 3 





Packers’ purch. 36,684 32,473 
Shippers’ purch. 4,731 6,432 
BO diguawns eae 41,425 38,905 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Wednes- 
day, Feb. 10, were reported 
as shown in the table below: 


CATTLE: 
Steers, com’l & ee 


Steers, good. & cuoice. sais ou 
Steers, commercial 5.00 
Commercial & good... 17. o@u0, ov 
Heifers, choice ...... 1.00 
Cows, util. & com’l.. 12. 00@14. ou 
Cows, can. & util. ... a poet y 50 
Cows, can, & cul. ... @11.00 
Bulls, util. & com’l.. 15. 00@18.00 
CALVES: 
Vealers, good & ch...$20.00@22 
Com’l to good ....... 17.00@19.00 
Culis & utility ....... 12.00@16.00 
HOGS: 
Choice, 210/230 ......$25.50@27.00 
Sows, 500/dn., choice. 21.50 
SHEEP: 
Lambs, good ......... None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Jan. 30. 








CATTLE 
Period Same Wk. 
Jan. 30 Last Yr. 
Western Canada.. 16,674 12,484 
Eastern Canada .. 17,144 13.352 
TOG asicacsce 33,818 25,8386 
HOGS 
Western Canada.. 31,346 52,587 
Eastern Canada .. 44,338 48,620 
EE ins scnsiene 75,684 101,207 
All hog carcasses 
Po  aeeererrr 83,523 109,689 
SHEEP 
Western Canada.. 3,811 3,429 
Bastern Canada .. 4,823 3,943 
BOR) ncsccccce 8,634 7,372 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, February 6, 1954, as re- 
ported to The National Provisioner: 


CHICAGO 


Armour, 8,872 hogs; Wilson, 4,812 


hogs; Agar, 


,411 hogs; 


Shippers, 


4,463 hogs; and Others, 11,638 hogs. 








Total: 21,142 cattle; 1,577 calves; 
36,196 hogs; 7,378 sheep. 
KANSAS CITY 
bry Calves Hogs Sheep 
Armour .. 2,871 942 1,045 1,205 
Swift ‘ 3" 328 1, _" 2,855 1,721 
Wilson ... 1,303 3,419 soe 
Butchers . 5, 214 563 a 
Others . 1,841 680 1,270 
Totals ..14,557 2,250 8,562 4,286 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 5,274 4,940 669 
Cudahy ..... 4,236 7,255 3,103 
0 ee ,618 7,373 3,370 
Wilson ..... 2,830 4,667 1,897 
Cornhusker 913 swe eeu 
O’Neill ..... 214 
Neb. Beef 493 
- ree 63 
Gr. Omaha 455 
Hoffman .... 24 
Rothschild 372 
Ry 738 
Pe 1,033 
Merchants 93 
Midwest 147 
SE 6o00s.« 399 was 
errr 247 ate 
Others ...... ‘<> 8,033 
Teta .... 22,149 32,268 12 2,939 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,019 1,372 6,719 1,798 
Swift . 3,768 1,811 8,440 1,518 
Hunter 20 ae 
arr 
Krey 0 
Lac lede 
Luer ..... = “se cna 
Totals .. 7,507 3,183 24,033 3,316 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 3,834 8,675 3,465 
Armour .. 3,222 413 6,000 1,672 
Others . 4,617 193 457 _ 
Totals*. 11,673 673 1,119 15, 15,132 5,137 
*Do not include ' 6,676 | hogs ‘and 
8,251 sheep direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,616 oxen ee 2,285 
Cudahy . 2,904 .- 10,071 2,813 
Swift .... 2,893 - 6,222 2,275 
Butehers 363 nei aunt ante 
Others 7,795 2 12,486 2,060 
Totals ..17,571 2 37,375 9,433 
WICHITA 
€attle Calves Hogs Sheep 
Cudahy . 1,450 562 1,283 731 
Kansas 420 nee use ves 
Dunn 169 ons 
a 164 367 
Sunflower . 12 eae sae eo 
Pioneer 201 
Excel ee. ous 
Others - 1,918 J 128 
Totals .. 5,452 : 562 1,778 731 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,300 274 448 1,166 
Wilson . 2,654 304 608 1,493 
Butchers 239 789 ae 
Totals* . 5,193 578 1,845 2,659 
*Do not include 1,326 cattle, 10,- 
517 hogs and 197 sheep direct to 
packers. 
LOS ANGELES 
Cattle wey Hogs _ 
Armour 166 
Cudahy es 
Swift fe 
Wilson 107 ee 
Atlas . 702 ea 
Ideal .... 607 wee 
Commercial 696 aac ie 
Acme .... 444 sii eee 
United ... 689 17 309 
Machlin 427 1 ous 
G. Western 538 ren ey 
Clougherty. ... 686 
ast 189 v ok 
ae vii as 506 
Others . 2,456 602 324 
Totals .. 7,011 695 1,825 





























8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,200 4,139 12,726 2,515 
Bartusch . 989 tia sas ese 
Cudahy .. 920 87 1,095 
Rifkin ... 797 44 cee 
Superior .. 1,334 ae eon mee 
Swift .. 4,760 3,579 20,107 1,887 
Others ... 1,967 2,811 7,771 4,200 
Totals ..15,967 10,660 40,604 9,697 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,586 109 2,885 9,157 
Swift - 1,400 134 4,965 5,629 
Cudahy .. 850 126 2,436 289 
Wilson ... 504 abe oes eee 
Others - 5,909 120 1,916 814 
Totals ..10,249 489 12,202 15,889 
CINCINNATI 
Cattle Calves Hogs Sheep 
Oe cause é soe 
Kahn's 1 050 “a 
Lorey 334 Ay 
Meyer ... ace «90 we 
Schlachter.. 125 34 oan 15 
Northside.. ... axe one yy 
Others . 3,947 1,047 11,602 443 
Totals .. 4,072 1,083 12,986 448 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,585 1,076 632 3,756 
Swift .. 691 827 889 3,400 
Bl. Bonnet 436 41 89 
CRF socse 209 ate be 
Resenthal. 189 32 
Totals .. “3,110 110 1,976 1,683 7,156 


TOTAL PACKER PURCHASES 


Week Cor. 
Ended _ Prev. Week 
Feb. 6 Week 1953 


Cattle .145,653 155,439 131,015 
Hogs ....... 1.226.489 227,716 281,790 
Sheep ...... 79,069 112,588 86,770 


CORN BELT DIRECT 
TRADING 

Des Moines, Ia., Feb. 10,— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 
Hogs, good to choice: 


160-180 Ibs. ......... $22.75@25.25 
180-240 Ibs. ......... 24.75 @26.25 
240-300 Ibs. ........- 23.75@26.15 
300-400 Ibs. ......-.++ 22.80@24.85 
270-300 Ibs. .......-- 22.75 @23.65 
440-550 Ibs. ......... 20.25@ 22. 





Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agricul- 
ture: 

This week Last week 


estimated actual 
BOR. 4 cccccscece 50,000 42,000 
WO. G. ccecssccve 32,000 49,000 
Feb. © cccccccces 26,500 22,000 
Fob. & ccccccccce 61,000 42,000 
FOR. BD cccccsvcce ,000 53,000 
Few. 10 ..ccccscs 45,000 49,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended January 30 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
ate 268,000 389,000 168,900 
Previous 
week 286,000 412,000 169,000 
Same wk. 
195: 208,000 448,000 142,000 
1954 to 
date 1,540,000 2,183,000 847,009 
1953 to 
date 1,277,000 3,003,000 864,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Feb. 4. 


Cattle Calves Hogs Sheep 


MEAT SUPPLIES 


STEERS AND agg Carcasses 
Week ending Feb. 6, 1954 13,788 
Week previous ............ 11,818 
Same week year ago ...... 14.673 

cow: 

Week ending, Feb. 6, 1,543 





Week previous ....... 1,855 
Same week year ago 1,155 
BULL: 

Week ending Feb. 6, 1954. 569 
WOOh BEOVIORR odie neces. 357 
Same week year ago ...... 623 
VEAL: 

Week ending Feb. 6, 1954. 11,558 
WOGE DPEOVIOED oo ccc ceccs 12,474 
Same week year ago ...... 9,938 


LAMB: 
Week ending Feb. 6, 
Week previous 


Same week year ago ...... 39,762 
MUTTON: 

Week ending Feb. 6, 1954. 371 
,, 8, ane 1,078 
Same week year ago ...... 882 
HOG AND PIG: 

Week ending Feb. 6, 1954 4,686 
Week previous ............ 4,465 
Same week year ago ...... 6,706 
PORK CUTS: 

Week ending Feb. 6, 1954.1,278,824 
Week previous ............ 1,114,510 
Same week year ago ...... 1,284,570 
BEEF CUTS: 

Week ending Feb. 6, 1954. 84,292 
Week previous ............ 127,560 
Same week year ago ...... 61,561 
VEAL AND CALF CUTS: 

Week ending Feb. 6, 1954. 8,610 
WOH BOGPIIEW cn cecccccccs 8,831 
Same week year ago ...... ,000 
LAMB AND MUTTON: 

Week ending Feb. 6, 1954. 2,656 
Week previous ............ 15,898 
Same week year ago ...... 4,977 


AT NEW YORK 


(Receipts reported by the U.S.D.A. Production & Marketing Administration) 


BEEF CURED: 





Week ending Feb. 6, 1954. 11,006 
Week BROCMUD oc dec cccccce 11,285 
Same week year ago ...... 23,285 
PORK CURED AND SMOKED: 
Week ending Feb. 6, 1954. 308,150 
Week previous ....... 390,490 
Same week year ago 544 
LARD AND PORK CUTS: 
Week ending Feb. 6, 1954. 14,872 
Week previous ............ ,810 
Same week year ago ...... . 
LOCAL SLAUGHTER 

CATTLE: 

Week ending Feb. 6, 1954. , 
Week previous ............ 10,151 
Same week year ago ...... 8,104 
CALVES: 

Week ending Feb. 6, 1954. 15,550 
Week previous ............ 14,655 
Same week year ago ...... »327 
HOGS: 

Week ending Feb. 6, 1954. 39,310 
Week previous ............ i 
Same week year ago ...... 47,575 
SHEEP: 

Week ending Feb. 6, 1954. 48,812 
Week previous ............ 482 
Same week year ago ...... 44,636 


COUNTRY DRESSED MEATS 
VEAL: 
Week ending Feb. 
Week previous ............ 
Same week year ago ... 
HOGS: 


Week ending Feb. 6, 1054. 
. >. | ere 
Same week year ago 


5,467 


LAMB AND MUTTON: 
Week ending Feb. 6, 
Week previous ............ rey 
Same week year ago 76 





ary 6, was reported by the U. 
as follows: 


Boston, New York City Area 
Baltimore, Philadelphia .............. 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wis. Areas? 
St. Louis Area’ 
Sioux City 
MA cc ithes CAG Aken cbaxdatas eens 
IR lira S:0rt'bas cb 6a ba ewhsin cee 
ROWED, TEIMOSOER® oo. ciciccccsceudce 
Louisville, Evansville, Nashville, 
NG cna ra beemead Raa euekea’ eeles 
Georgia-Alabama Areas® .............. 
St. Joseph, Wichita, Oklahoma City .. 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City ....... 
Los Angeles, San Francisco Areas® ... 
Portland, Seattle, Spokane 
CE NEE Ckdwccved bet ccccrtacaea 
TORRE PUUVEUEE WOOK 65.6 6cs cecccccss 
Total same week, 1953 
4Includes Brooklyn, 
Paul, Newport, Minn., and a 
St. Louis National Stockyards, St. 


mingham, Dothan, Montgomery, Ala., 
trie, Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. 


Newark and Jersey City. 
Milwaukee, Green Bay, Wisc. 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Febru- 


S. Department of Agriculture 


Sheep & 

Cattle Calves Hogs Lambs 
11,114 10,661 41,448 48,777 
7,254 1,189 23,603 830 
16,179 6,188 69,775 10,012 
24,041 5,902 61,231 6,967 
26,740 29,567 97,175 13,615 
14,404 7,148 66,745 9,544 
10,062 13 26,563 10,911 
26,832 1,028 44,692 17,842 
14,439 4,182 24,186 8,276 
26,230 9,643 214,945 34,867 

Not 
9,015 8,792 35,739 Available 
J 3,008 29,874 

18,079 4,365 40,304 14,082 
13,245 5,449 14,461 10,323 
13,738 880 15,398 13,181 
25,716 2,136 23,434 28,001 
5,419 379 9,691 5,327 
268,119 100,530 839,264 232,645 
289,073 97,373 916,961 249,887 
232,891 78,427 1,007,550 241,704 


7Includes St. Paul, So. St. 


*Includes 
‘Includes 


Louis, Ill., and St. Louis, Mo. 


Cedar Rapids, Des Moines, Pct ‘Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. 


5Includes Bir- 


and Albany, Atianta, Columbus, Moul- 
®Includes Los Angeles, Vernon, San Francisco, 





Receipts of livestock at six 


the week ended Feb. 5. 


Week ended Feb. 5 .....-.cccececeees 





Los Angeles 7,250 950 1,850 10) 
N. Portland 2,350 350 1,525 1,625 
S. Francisco 625 50 1,290 1,691 
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Week previous (five days) . 
Corresponding week last year 





SOUTHEASTERN RECEIPTS 


southern packing plant stock- 


yards located at Albany, Moultrie, Thomasville, and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida during 


Cattle Calves Hogs 

eeceeeenes 974 13,258 
1,019 15,174 

703 15,686 

57 










ERs IKUIBGS 


Save Work... Time... Trouble...Money! 





In Unit Coolers, 
Brine Spray Cold Diffusers, 
or Spray Deck Systems! 


Heavily compressed 50-Ib. refrigera- 
tion cubes . . . dissolve evenly . . , 
strengthen brine continuously and 
uniformly ... eliminate labor, guess- 
work and waste in the handling and 
measuring of loose salt. 

Always uniform. Constant Salom- 
eter strength reduces product shrink- 
age ... icing of coils. Clean brine 
prevents clogging of spray nozzles 
... Cchill-room fog. Less salt . . . less 
work ... better results all around! 


Try Sterling KOOLER KUBES Today! Or, 
for information, write 


INTERNATIONAL SALT COMPANY, INC, 
Scranton 2, Pa. 











THE NATIONAL PROVISIONER . 


For over eG years now, The National Provisioner 
has been the undisputed leader among magazines pub- 
lished for the meat packing and allied industries. 


: First——in everything that helps to make a good magazine great... 
First-—— in editorial content - - editorial service - - in number of pages - - in advertising . . . 
First——to report the market and prices . . . 
First—— to report industry news - - to accurately interpret the news and business trends . . . 
First——in service to packer, processor and advertiser alike. 


"First in the field” ' 





1: 

















CLASSIFIED ADVERTISING 


yp tage bod set solid. Minimum 20 words, 


$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. 
lines 75c extra. 
per line. 
tract rates on request. 


Head- 
Listing advertisements 75c 
Displayed $9.00 per inch. Con- 


Unless Specifically instructed Otherwise, All Classified Adver 
tisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SAUSAGE SUPERINTENDENT: Presently em- 
ployed in responsible position desires connection 
with small progressive sausage manufacturer where 
limited capital can be invested. Have wide ex- 
—— and can produce very best references. 
Proposition oa be sound with good long-range 
prospects. W-50, THE NATIONAL PROVISION- 
ER, 15 W. teal St., Chicago 10, 


MANAGER or SUPERINTENDENT: With 25 
years’ large and small plant experience in beef 
and pork operations, processing, manufacturing, 
personnel, sales, costs, and yields. Desires new 
connection first of February. W-48, HE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


INDUSTRIAL ENGINEER 
10 years’ experience in meat packing 
will develop production standards for cost and 
wage incentive purposes, also help solve your ma- 
terial handling problems on consultant basis. Small 
plants a specialty. 7-55, THE 


Reasonable fee. W-55, 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 5 








industry, 





SAUSAGE MAKER: 
years’ experience, 
medium size packer. W-56, 
VISIONER, 15 W. 


And curing foreman with 26 
desires position with small or 
THE NATIONAL PRO- 
Huron St., Chicago 10, Ill. 


MEAT BUYER 
ITEMS: Diversified experience. Will re- 
W-21, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 





ALL 

locate. 
15 W. 
SALESMAN: Excellent experience—hotel, restau- 
rant and institutional background. Single, car. 
Will travel or relocate. W-57, THE NATIONAL 
PROVISIONER, 18 BE. 41st St., New York 17, N.Y. 








FOOD TECHNOLOGIST: Selling to provision manu- 
facturers, will represent reliable firm of season- 
THE NATIONAL 
New York 17, N.Y. 


ing. New York Area. W-58, 
PROVISIONER, 18 E. 4lst St., 





FOOD CHEMIST: 10 years’ experience. 
versed in processed meat operations. 

executive ability. W-59, THE 
VISIONER, 15 W. Huron 8t., 


Well 
Proved 
NATIONAL PRO- 
Chicago 10, Tl. 


USE THESE CLASSIFIEDS 








SALESMAN 
canned meats 
salers and chains. 
sion. Give full 
trade solicited. W 
VISIONER, 18 E. 


WANTED: 
from 


Complete line imported 
leading importer for whole- 
Accepted brands. Commis- 
details, lines now selling, type 

3, THE NATIONAL PRO- 
41st &., ‘New York 17, N.¥. 








SALESMAN: Large 
for a salesman in 
ence with boneless 


independent boner is locking 
Chicago. Must have experi- 
beef in car lots and L.C.L. 
on a national basis. State experience and salary 
desired. W-76, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill 





BEEF CUTTING GENERAL FOREMAN 


Must have full knowledge of beef cutting, bon- 
ing, and shipping operations. xcellent oppor- 
tunity with top salary for right man. Write 
full details of experience and personal history 


to Box W-77, 
15 W. 


THE 
Huron &t., 


NATIONAL PROVISIONER, 
Chicago 10, 





SEASONING SALESMAN 
A new product every sausage manufacturer will 





buy. Sure fire item, repeats wherever sold, 
liberal commission. Write territory now  work- 
ing. W-78, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 

MEAT SALESMAN: Live wire man to handle 
chains, jobbers and assist manager in supervision 


of territory salesmen for medium sized —_ 


company located in South Carolina. Write to 
Box W-65, THE rece PROVISIONER, 
15 W. Huron St., Chicago 10, 





EXPERIENCED SALESMAN WANTED: With fol- 
lowing in Virginia, Carolinas, Georgia, Florida, 
Alabama, to take over well established territory 
for company operating many years in the south, 
doing excellent business at present. Liberal draw- 
ing account. Write to Box W-66, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SALES REPRESENTATIVE: Calling on meat 
packers and renderers to sell equipment. Terri- 
tory—southwest. References required. W-68, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 


FOOD CHEMIST 
Experienced chemist familiar with 
sonings. Man with his own ideas, 
oratory and take complete charge. 
responsibility for department. Position with a 
leading company in field. Potential unlimited. 
Right man can name his own terms. All inquiries 
confidential. W-61, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


WORKING SAUSAGE FOREMAN 
We have a good opportunity for an experienced 
sausage worker for a small U.S. inspected plant. 
Must be capable of taking full charge and must 
be a live wire. Apply writing. United Packing 
Company, 74 Concord Street, Pawtucket, R.I. No 
phone calls. 


sausage sea- 
to set up lab- 
Will have full 








SALESMAN: 
maker-salesman 
Manufacturers of complete 
emulsifiers, olives, pimientos, peppers, pickles, 
relishes, etc., to work the states of Washington, 
Oregon, Idaho, Montana and Colorado. Liberal 
salary and expenses to start. Earnings unlimited 
to producer. All replies held in strict confidence. 
W-62, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


ixperienced 
wanted by 


seasoning or sausage 
established company. 
line of seasonings, 





OFFICE MANAGER AND ACCOUNTANT: Want- 
ed for small eastern ge plant. We are in- 
terested in a general all around man. Salary 
commensurate with ability. Prefer man over 40 
for slaughtering and manufacturing plant with 
peddler routes experience. References required. 
W-40. THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y. 





EXCELLENT OPPORTUNITY: For first class 
sausage maker with executive ability, to fill open- 
ing as plant superintendent. Medium sized plant 
located in southeast. Write to Box W-63, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill., giving qualifications and record 
of previous employment. 





SALES REPRESENTATIVES 
Experienced in meat line, contacting hotel and 
restaurant supply houses, meat wholesalers, insti- 
tutions and retailers, to sell corned beef briskets 
in brine. Commission. W-64, THE NATIONAL 





Chicago 10, 


The 


PROVISIONER, 15 W. Huron ‘St., Chicago 10, Ill. 


National Provisioner—February 13, 1954 














FOR 
Alumi 
Curb 
Stuffe! 
your i 
Cc 
Obser' 


SPEE 
chine. 

tory t 
lunche 
PROV 


FOR 

dump. 
dition 
Huron 


—_ 


* 


PITT 


WAN 
OPER 
TION 
York 





WAN 
with 

ing C 
TY-L 
FREI 
GREI 


WAN 
- 


York 








igera- 


r and 
Zuess- 
g and 


alom- 
rink. 
brine 
»zzles 
. less 
yund! 


(1 Or, 


_ INC, 











Adver 
er. 


VANCE 


ze sea- 
up lab- 
ive full 
with a 
limited. 
iquiries 
PROVI- 
& 


rienced 
| plant. 
d must 
Packing 
I. No 





sausage 
mpany. 
sonings, 
pickles, 
ington, 
Liberal 
limited 
fidence. 
15 W. 


Want- 
are in- 
Salary 
ver 40 
t with 
quired. 
i8 East 


+ elass 
ll open- 
1 plant 


fel and 
|, insti- 
priskets 
IONAL 
10, Ill. 


1954 




















CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





FOR SALE: Send us your inquiries for S/S, 
Aluminum, Dopp jacketed Kettles; Filter Presses; 
Curb Presses; Cookers; Lard Rolls; Grinders; 
Stuffers; Mixers; Cutters; Expellers, etc. We buy 
your idle equipment and plants. 
CONSOLIDATED PRODUCTS CO. INC. 
Observer Highway & Bloomfield St.. Hoboken, N.J. 
New York Telephone BA 7-0600 





WRAPPING MACHINE 


SPEED WRAP: Semi-automatic wrapping ma- 
chine. Model 3A. Perfect condition. Satisfac- 
tory to wrap franks in boats or ecard locks. Also 


THE NATIONAL 
Chicago 10, Ill. 


meats, ete. FS-74, 
15 W. Huron St. 


luncheon 
PROVISIONER, 





SALE: Buffalo Silent Cutter 354B, center 
220-440 motor, 60 cycles, in excellent con- 

Reason for selling—production outgrew 
capacity. Price $1600 FOB plant in Tennessee. 
FS-75, THE NATIONAL PROVISIONER, 15 W. 


Huron St., Chicago 10, 
All Models. Rebuilt, guaranteed. 
We 


) . Rent Expellers 


PITTOOK & ASSOCIATES, Glen Riddle, 


FOR 
dump. 
dition. 





ANDERSON EXPELLERS 


Penna. 





EQUIPMENT WANTED 





PRESS IN GOOD 
EW-60, THE NA- 
18 E. 41st St., New 


WANTED: A USED BACON 
OPERATING CONDITION. 
TIONAL PROVISIONER, 
York 17, N.Y 





or 14’ 
Prairie 


truck bed 
Pack- 


WANTED: Good insulated 12’ 
with or without Kold Hold Plates. 
ing Company, Marion, Illinois. 





GREENWOOD 
HIGHWAY, 


TY-LINKER WANTED. 
FREEZER PLANT, 
GREENWOOD, S.C. 


Contact 
LAURENS 
Phone 6161, 





WANTED: 1000 ton Curb Presses, Lard Roll, 
Filter Press, Cooker, Mitts & Merrill Hog. Write 
P. O. Box 1351, Church Street Station, New 
York 8, N. Y. 





HELP WANTED 


OPPORTUNITY: It is never too early to start— 
never too late to change. This is a $30,000 a year 
proposition for a man who knows the seasoning 
and binder business and is able to organize and 
direct sales in the mid western states in already 
established territory. This is a life time opportuni- 
ty for a man with vision and initiative. W-43, 
THE NATIONAL PROVISIONER, 18 West 4ist 
8t., New York 17, N. Y. 








BXPERIENCED BEEF MAN: Wanted by mid-west 
independent slaughterer, to run beef cooler. Selling 
experience not necessary but must have full knowl- 
edge of steer carcass beef. Excellent opportunity 
for right man. W-44, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGD MAKER: Wanted with top ability to 
make top quality sausage and smoked meats. Must 
be able to supervise and figure costs and control. 
Good opportunity for the right man. W-52, THE 
NATIONAL elem tite 15 W. Huron &t., 

Chicago 10, Ill 





SALES SUPERVISOR: Wanted for _ established 
and new sausage routes. Must be a willing worker 
ay! an sales ability. Good pay and commission 

man who qualifies. W-53, THE NATIONAL 
PROVISIONER 5 W. Huron 8t., Chicago 10, Ill. 





RENDERING PLANT: Manager and assistant 
Manager wanted. Separate plants. Illinois-lowa 
area. W-47, THE ‘NATIONAL PROVISIONER, 
16 W. Huron 8t., Chicago 10, Ill. 








COMPLETE: Slaughtering and processing plant, 
over 16,000 sq. ft. on main floor, 2 bed beef 
killing, 4000 sq. ft. under refrigeration, 100 H.P. 
boiler oil burner, open kettle lard cookers, 300 
ton press, 5 large smokehouses, covered loading 
dock, enclosed stock pens, railroad siding, 6 
trucks, local inspection, all necessary supplies on 
hand for immediate operation, located in city of 
80,000 near Detroit, Michigan. FS-69, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MONEY-MAKING MEAT SUPPLY BUSINESS 


Owner must sell due to illness, Established busi- 
ness, good profit, supplying hotels and restaurants. 
Well located in New Jersey resort area. 2-story 
steel beamed brick building, truck garage, refrig- 
eration plant, showroom, 2 trucks. Offered at 
$70,000. Excellent equipped. Ask for brochure 
NP-44102. PREVIEWS INC., 49 E. 53rd St., 


New York 22, N.Y. Phone Plaza 8-2630. 





ONE BUILDING: 60 x 100 on two acres of land 
adjacent to N.Y.C. railroad. Well insulated walk- 
in cooler 30’ x 46’. Includes one 40 H.P. com- 
pressor, one 74% H.P. compressor, 10,000 gal. fuel 
oil storage tank, 20 H.P. boiler, steam heated of- 
fice, 25 ton platform scale. Ideal for any type of 
meat industry. Cheap for quick sale. Contact 
Chester Sender, Phone 5635 or 3061, Huron, Ohio. 





SAUSAGE FACTORY and DISTRIBUTORS: Well 
equipped factory doing business covering radius 
of 50 miles, population 2,000,000 people. Located 
in southwest. FS-51, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





ATTENTION PORK PACKERS 


A new consultant service guarantees to improve 
hog cut out results. No investment—just a fee 
for visiting your plant. W-70, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MEAT SAMPLING KNIVES 


Folding pocket knife for gift and advertising use. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 
Name Markers—Automatie for Conveyor Lines and 
Wrapping Machines—alss Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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BARLIANT'S 


~whe- WEEKLY SPECIALS! 


a We list below some of our current 
offerings for sale of machinery and 
equipment available for prompt 
shipment at prices quoted F.O.B. shipping points. 


Write for Our Bulletins—Iissued Regularly 


Kill Floor 


Pr 


6947—BEEF HOIST: Le Feill, double action 

mdl. $1005-10, 30’ chain, 2000% cap., 

68 fpm. New, never-used ............. $ 850.00 
6939—PAUNCH TABLE: 4’ x 16’ with Paunch 

UE Ree eee 50.00 
6898—DEHAIRER: Boss $10X, 75-100 hogs per 

Hhv., COMMPINCO, TOSS ME. oi... cece cescncce 375.00 
6946—LANDER: Dupps $17C. New, never-used. 225.00 


6718—SCRIBE SAW: Best & Donovan, 7%” 

saw wheel, mdl. RB 1124, with mtr., cable 

= Gh COTS | 0 ve'ne toasthagecnceucets 175.00 

6936 ee FLUSHING CABINET: Globe, 3’ 
3’ 








CWO E Ss CE GHOS ee eedenaccrcsenseene 135.00 
6934 ‘TRIPE SCRUBBER: Globe, umbrella 

oaksil pate ea Naedkaeee eeakans Weis 85.00 

. 

Sausage Equipment 
6625--STUFFER: Globe, 500% ................ $1050.00 
6961—STUFFER: Buffalo, 500% .............. 975.00 
6640—STUFFER: Boss, 400%, 2 stuffing valves, 

MEE: WEIN i6noe Kae bccccsdeccecs 950.00 
6564—STUFFER: Anco, 4008 ..............00: 950.00 
6962—STUFFER: Buffalo, 400% ............... 875.00 
6528—STUFFER: Randall, 200%, 3 valves .... 600.00 
7008—SILENT CUTTER: Randall, with mtr... 1125.00 
5634—SILENT CUTTERS: (2) Buffalo $60-B, 

600%, self unloading, | ere ea. 950.00 
6928—GRINDER; Sanders $150-B, latest mdl., 

complete set of knives, plates & extras, 

20 HP. mtr. & starting box ............ 1000.00 
6710—GRINDER: Buffalo $66- B, 25 HP. 800.00 
6709—MIXER: — rr 750.00 
6527—MIXER: 8 $9, hand tilt, mtr. driven. 525.00 
5637 VACUUMIZING MACHINE: Griffith hot 

= for canned hams, with reducer, less 

oa ne cc edeh babe Ree ad tbe dees « Bids requested 
57 532 ORNED BEEF PRESS: Griffith.. Bids Requested 
6943—LOAF OVEN: Randall, revolving type, 

Cpe TL CRE RS eee 875.00 
7013—BARREL WASHER: Globe | $300, ‘com- 

plete, 5 HP. mtr., new brushes ......... 975.00 
6531—ICE CHOPPER: 8” x 12” opening, 3 HP. 125.00 
7007—HAM & BACON TREES: (145) 

25—3 stations 7.50 

120—5 stations ea. 7.50 
6618—HOY MOLDS: (900) %66-S, stainless 

steel with spring covers, excellent cond. . ea. 6.75 
6970—BEEF TROLLEYS: (200) long hooks. .ea .85 
6967--BEEF TROLLEYS: (800) short hooks. .ea. 75 

. J 

Rendering & Lard 

6651—COOKERS: (2) Anco 5’ x 12’, $3 drive 


Rea ee Sea eee ea. "$4450. 00 
6804—EXPELLER: Anderson RB. » 20 HP. 
5000.00 


ntr., 
complete with DING magnetic separator. . 
10 PRESS: 500 ton, with 10 

x 1 x 12 Burnham Simplex Union Pump.. 1250.00 
6937- TANKAGE DRYER: jacketed, tight & 

— —- driven agitator, side bottom 


arge door, never used, less mtr. ... 775.00 
1961—FEE FILLER: Globe, 15-65%, ser. $3940, 
with strainer, nozzles & roller conv. ..... 650.00 
6938—TRIPE COOK TANK: Globe, 5’ x 48” 
x 42”, hinged counterweighted doors on 
top, 4 angle iron legs, never used ...... 425.00 
6933—COOK TANK: 600 gal. cone bottom, 12” 
— off gate & 12” chge. opening, " 
oe Re eer 350.00 
5648—HAMMERMILI mdi, hy: 2, less. mtr... 350.00 
Miscellaneous 
6942—-TRACK SCALE: Toledo dial ......... $ 750.00 
6707—SCALE: Toledo portable, 2000%, 30” 
Cae a Perea 475.00 
6515—PERCENTAGE PUMP SCALE: Griffith, 
mdl. DSC, stainless steel, recond. ...... 265.00 
6518—KETTLE: Lee, 250 gal. cap., monel, 2” 
dia. bottom opening, 408 mp. .......... 450.00 
seats y Wearever Alum. "jacketed, 35% 
WT @GE Ge Oe savedcccdccans 250.00 
40-KBTTLE: Wearever. Alum, ‘jacketed, "tilt: 
ing type with stand, 40% wp., 40 eal. 
stainless steel clad, with covers ....... 200.00 
6084--KETTLES (2) Groen, 40 gal., siaintes 
steel clad, with covers ..........+++. 200.00 
5526—RETORTS: (28) 2’9” ID. x 4’6” LD. 
on legs, with covers & counterweights. . 100.00 


All Offerings Subject te Confirmation and Prior Sale 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th S#.) 


U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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For FLAVOF that 


a 
eae 


reezinig won't kill 
Use Natural Spices 


The freezing of sausages has been 
assuming a bigger role im the indus- 
try each year. Yet sausage is one of 
the most difficult meats to freeze and 
hold in storage for more than a few 
months. On prolonged storage, the 
fresh, pink color of the meat changes 
to grey. At the same time a stale 
odor and flavor develops. Rancidity 
quickly follows, making the sausage 
inedible. 


Extensive tests at the Georgia Ex- 
periment Station have shown that 
Natural Spices retain their flavor well 
under prolonged storage. With their 
built-in antioxidants, they actually 
improve the keeping qualities of 
sausage. Natural Spices give you un- 
paralleled flavor — with antioxidant 
value thrown in as Mother Nature’s 
bonus. 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N, ¥. 


2 


° 


ADVERTISERS 


fuis* in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., The 
Aluminum Cooking Utensil Co. 
American Spice Trade Association 


Barliant and Company 
Best & Donovan 


CONGR, TEMG ksdsscc cc cecbensvwsstccevedeyeccce ev eeae 54 
Chip Ice Corporation 

Cincinnati Butchers’ Supply Co., The 

Cincinnati Industries, Inc. 

Crane Company 

Cudahy Packing Company, The 


WN Os ee io oi divnid cc ndeesees -swecsea saree 8,9 
Dodge Division, Chrysler Corporation 
dn Pont, & 1., de Nemours @ Co, .. 0. .ccscercuscsceneu 42 


AOE A, ROG. «5:6 ndi:s-00-0'0'4:0 % 9:0-9:08 bs Ra ee ee 15 
Pen; Jota J., @ Cai, TRG is cc ied hs beed eee 48 
weret Bowe Mix’ Co, Ine. .....c.cccrcccsvecsssceencen 5 
Ford Motor Company 

Forgey, D. A. 

French Oil Mill Machinery Company, The 


General Box Company 

Globe Company, The 
Goldsmith Pickle C 

Griffith Laboratories, Inc., The 





Ham Boiler Corporation 

PE: UE, BS oct cccosvesCucssceedeueeees sean 20 
Heekin Can Co. 

SN, ng. A ES Ke ni tdseedds ciucseiccedd devas boeeke nee 55 
Hunter Packing Company 

Huron Milling Co. 

Hygrade Pood Products Cotp.. . 065s ccicsccsecveveseuee “4 


Ruternational Galt Company, Tac... ccecceccctcccaneceue 58 


Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co. ..............seeeecee 6 
Kennett-Murray Livestock Buying Service 

PACED: Mies WU og RINGS 6.5.5 o iv once & <-clee wicinieielere 05a bine ere 23 
Koch Supplies 

Kold-Hold Division, Tranter Manufacturing, inc. 


Link-Belt Company 


Master Mechanics Company 
Materials Transportation Co. 
EN ME Oss TG os io so. cicciess 0.650 0:0.0404 940 ececcees ee 53 
Midland Paint & Varnish Coy: «6.50466 cccccdeves veces teu 40 
MObree, TORR A Co. cic isccsciccsscceccccesecssavesc sete 44 


Philadelphia Boneless Beef Co., Inc. .............000 eee eee 46 


PR PI Ci sie 60k ceehnncc cas wasguaven saan aee ne ee 51 
Reynolds Electric Company 


Schluderberg, Wm.-T. J. Kurdle Co. ..........sceccccccese 46 
Smith’s, John E., Sons Company Second Cover 
MN, RIG le scccak pe ccoeeessseaetua keen oer 32 
Standard Casing Co., 806. ..vcs:cces0i0s sctaeess themes ane 46 
Supetior Pace Ces sisi cis esicdicscvecceesw bene 49 
Sutherland Paper Company 

Sylvania Division—American Viscose Corporation 


Transparent Package Company 


Visking Corporation 
Volrath Co., The 


Wartier-Jenkingon Big. Co: oics.csccs cesenssnesecsees tau 47 
Western Waxed Paper Div., Crown Zellerbach Corp....27, 28, 35 


While every precaution is taken to insure accuracy, we cannet 


guarantee against the possibility of a change or omission im this 
indez. 








and equipment they manufacture and the services 
are designed to help you do your work more effici 

ically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The firms listed here are in partnership with you. The products 
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